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The Book You Need! 


this 
loss. 


Every factory in the business should have a copy of 
important book of formulae—as a prevention against 


PRICE $5.00 PER COPY 


Published by 
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WEEKLY REVIEW 


Buyers Are Hunting Bargains—Canners Not Being Tempted 
On Good Goods—Retailers Say High Priced Goods 
Are About Gone—The question of 
Cost of Packing. 


It is not easy to size up the actual market conditions now, 
because one buyer looms larger now than a hundred used to do, 
and, on the other hand, pessimism is more rampant than optimism. 
It is noted, however, that the bargain hunters are in the market, 
offering lower prices than any but a bankrupt holder would listen 
to for a moment. A good deal of warmth is felt against these 
buyers who are ever trying to get the goods at lower and lower 
prices, and then selling them at good, ‘stiff prices. But this is 
nothing new. The world has been infested with them since its 
earliest recorded history, and it always will be. The one reas- 
suring feature of the market is that the vast majority of canners 
are entirely withdrawn from the market and are neither offering 
any goods nor considering for a moment the prices now being 
tendered. They see that prices must eventually come back, and 
they are going to wait for that day. Others are convinced that 
they will not be able to pack the goods in 1921 as cheaply, or 
certainly not any more cheaply, than they did in 1920, and have 
decided to hold their goods instead of packing more. If many 
canners decide to substitute their 1920 packs for their 1921 opera- 
tions, it will make a very decided change in conditions. The 
Messrs, Messenger, on the Eastern Shore, have been making some 


telling hits with jobbers and wholesalers along this line of costs 


during 1921. On present stocks the jobbers care nothing about 
the argument that prices are far below cost of production; they 
brush that argument aside as being the canner’s trouble, not theirs. 
But when it comes to considering supplies for next fall and winter 
—and which they must have—then they find this argument a 
facer. No man is knowingly going to take the time, trouble and 
money to produce goods which he knows he will have to sell at 
a loss, and as things now look that is what is facing the canners. 
But the canners are not laying down on the problem. They are 
trying to find ways and means of producing the goods at lower 
costs. 


Naturally, the first thing that meets their attention is the 
prices of cans and other supplies, and as a result the tinplate 
people are coming in for a share of harsh criticism. It has been 
noted that the great tinplate factories of Swansea, in Wales, 
whence all our tinplate once came from, are shut down for the 
lack of business and because the buyers will not take the plate 
at present prices. And in the January issue of the Jos. Campbell 
Co.’s “Optimist,” they term this the canners’ gravest problem. 
saying: 


POO | 
Canning | 
=> 
‘ 
‘ | 
‘ 


THE CANNING TRADE. 


“At the Annual Convention of the National Canners’ 
Association, to be held at Atlantic City during the latter 
part of the month, great emphasis will doubtless be laid 
on the Association’s advertising plans, 

“This is. of coume, a subject of great importance, but, 
for the best good of the canning industry, it should be 
relegated to a secondary place and the principal efforts 
of the Convention devoted to securing a reduction in the 
price of tinplate. 

“The price of cans—resulting from the cost of tin- 
plate—is so high as to be economically incorrect. It ren- 
ders it impossible for seasonable fruits and vegetables to 
be packed at a price at once attractive to the consumer 

.and yielding a fair profit to the packer, the wholesaler 
and the retailer. - 

“At the present price of tinplate one of two things 
must happen: Either canned foods of this type will be 
held at a price at which they will not readily go into 
consumption, or they will be sold at a price that means 
ruin to some factor in the trade. 

“We cannot tell the tinplate and the steel manufac- 
turers how to conduct their industries, but we can and 
do warn them that any protracted continuation of present 
prices will result in a greatly lessened production and 
consumption of seasonable canned foods. 

“There is a limit, and a very definite limit, to what 
the public will pay for them.” 

The remark has become almost common that new can prices 
have been named and that they are the same as last year. This 
is not true, for up to the time of going to press there have been 
no new can prices announced. The tinplate people have announced 
their prices as $7.00 per box, which is the same as last year, and, 
based upon the usual proceedure. this will mean the same prices 
for contract cans. But new can prices have not yet been an- 
nounced. The can companies say that the canners are not buy- 
ing and what is the use of rushing out prices. 

In looking over the market, some price changes are noted 
this week. Corn has weakened further in this market, and is now 
quoted at about 5c off all along the line. This makes Maine Style 
standard here 75c, with extra standard at $1.00. 

Peas have attracted but little attention this past week, but 
large operators in this line note a dropping off in the demand 
for the poorer grades and a turning to the better grades. 

Sweet potatoes are holding up the honor of the fraternity 
by scorning an advance. though slight. No. 3s standards are now 
quoted at $1.60, which is 10c higher than they were last week. 
And we note that Georgia is going in for storing sweet potatoes 
in a way that may help the situation, in that it will keep the raw 
goods from flooding the market as they did for a while. 


Tomatoes have held quite firmly during the week. with No. 10 
quoted in Baltimore City at an advance of 15¢c over previous 
quotations, making them now $3.90. Rumors of offers of 60c 
for No. 2s and 90c for No. 3s are quite plentiful, but those who 
should know profess it is hard to find where anyone has taken 
to them. Holders of tomatoes value them at higher figures than 
these, and will either get the better prices or refuse to part with 
the goods. And that is as it should be. As long as there are 
takers of these low offerings there will be no strength or advance 
shown in the market. The man who offers such prices is not 
nearly as much to blame as the canner who accepts them. But 
the canners must keep themselves posted and not be caught in such 
deals. It is said that wherever goods have changed hands at the 
very low prices. in tomatoes, it has been found that the goods 
would not come up to standard for some one or more reasons. 

Some reports say that the retailers are now pretty well 
cleaned out of the high-priced goods and are ready to name the 
necessarily lower prices on the goods. If this is the condition, 
together with the effect the chain stores are having in naming 
lower prices. a certain and steady recovery may be looked for. 
That is the hope of the market, and we believe we will soon see 
the effect of it. Let consumption but once get well under way 
and the troubles of the holders of canned foods will soon vanish. 

The 1921 Almanac of the Canning Industry—Turning into 
the New Year inquiries are coming from all sections, “Is the 
1921 almanac about ready?” It is about ready, but we are 
forced to wait for some important statistics, which, as soon 


as we receive, we will be able to complete the work and 
rush it to our impatient readers. The economy wave in the 
Agrcultural Department at Washington hag delayed the com- 


- pilation of some statistics, and we have not as yet the tomato 


figures. We hope to finish the work before the end of this 
month and to have the almanacs in your hand by then. As you 
know, all subscribers will be sent a copy as soon as ready, Just 
another good reason to see that your subscription is in good 
standing. And, by the way, we are receiving some funny econ- 
omy letters. This week we have had three or four cancilla- 
tions of subscriptions by men who say they must economize! 
Shades of Johns Hopkins! At a time when everything hangs 
on the market and market conditions—to cut out this weekly 
service—to forego the yearly almanac! to pass up the always 
first published reports of the Atlantic City Convention; to fail 
to read the manner in which M. Nicholas Appert overcame the 
early troubles of the industry—for the sake of saving $5 a 
year—less than 6 cents a week! Ain’t Nature wonderful? 


NOTES AND OBSERVATIONS. 


Reduced Rates to the Convention—During the war times 
while the Government was operating the railroads, the old 
practice of granting reduced railroad rates to all conventions 
was abandoned. Now, through dint of persevering efforts 
on the part of Secretary Gorrell and his staff the railroads have 
been induced to go back to the old-time practice, and have 
granted a rate of one and one-half fare for the round trip 
upon certificate, as of yore. But they are confining the use 
of these certificates to bona-fide members of the three big 
Associations holding this Atlantic City convention. And they 
say that the tariff regulations require this. They required 
it before, but by common consent the requirement was waived, 
and, in view of the heavily increased rates, one would think 
that they would at least extend this privilege to bona-fide at- 
tendants upon this convention. The reduction cannot be se- 
cured except upon presentation of the certificate, and these 
certificates are being mailed from Washington at this time. 
Here is one instance where it pays well to be a member of the 
Association, as all good canners should be; likewise all brok- 
ers, and all machinery or supply men. But for the man out- 
side, who may be just considering coming into this business, 
or otherwise left out—the editors of trade journals, for in- 
stance, who are honorary members of all Associations, but ac- 
tive members of none—the scientific gentlemen and men 
who are no longer active in the business, but from long con- 
nection with it feel the call of the convention in an irresistible 
way—it is rather unjust, and the action will do the railroads 
no good. The N. C. A. have done everything in their power to 
obviate this trouble, but up to the time of writing without 
result. 

Groupe Picture of the Presidents—Thanks to the generos- 
ity of Mr. W. H. Phelps, of the American: Can Company, 
the wall of our sanctum is handsomely decorated with ‘a 
finely framed picture of the twelve presidents of the National 
Canners’ Association in one group. It is a picture anyone 
would treasure and a fitting tribute to as fine a body of men 
as any industry in the land can boast. 

Now The F. L. Dutton Co.—January 1st saw a change in 
the well-known brokerage firm of the Dutton-Herron Com- 
pany, of Columbus, Ohio, as H. B, Dutton has retired to go 
into another line of business and the firm name has been 
changed to F. L. Dutton Company. ‘Fred’ Dutton is well 
known, and for many years, to all canners, jobbers and others, 
having been the first secretary of the Brokers’ Association, at 
its founding, and long and favorably associated in the in- 
dustry. When you see him -strolling on the Boardwalk you 
would never guess the years of service he has put in—he looks 
too young. 

Some Fine Calendars—Our good friends, the H. M. Holt 
Co., the well known brokers of Boston, have sent us a very 
neat calendar, showing one of nature’s beauty spots at sun- 
set, a work of art fit for framing. 

The Pickrell-Craig Company, of Louisville, have gotten 
out a most attractive calendar showing the photographs of the 
full and extensive list of their representatives, and to a canner 
this should mean much. They are a live and aggressive bunch 
of salesmen, and it seems certain that the line of goods en- 
trusted to their attention will have work put behind it. 

A very neat piece of specialty work done by the Amer- 
ican Can Company bears this cheering motto: “For when 
the One Great Scorer comes to write against your name He 
writes—not that you won or lost—but how you played the 
game.” And we recommend this to all canners and others 
who are waiting for the better times just ahead. 
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CHICAGO MARKET 


\ 

Stock-Taking About Completed—Stocks Light—Buying Nothing 
At This Time—Corn Growing Stronger—Peas Also on 
the Upward Move—Efforts Being Made to Strengthen 
Tomatoes—What Does Standard” Mean?— 


California Fruit Prices Down—Big Conven- 
tion Seems to be Lacking in 


Interest Here. 


Reported by Telegram 


Chicago, Ill., January 6, 1921. 


Stock Taking—All wholesale grocers have taken inventory 
—no, not all, but most all of them. Some take stock in November, 
some in February; some only once a year, some twice. Stock- 
taking is a misnomer, as most wholesale grocers take stock daily, 
and always know just how much goods they have on hand. 


But they do not balance their books and figure the result of 
their business but twice a year, They are buying no canned foods 
of any one, at «any price, until the result of their business is 
known; but stocks are badly depleted. 


The “pick-up” brokers, who buy and sell between the whole- 
salers, state that there are numerous stocks at vacant places, but 
that they are of goods that are hard to find, and that houses that 
in the past always had a plenty and a large variety of canned 
foods are now responding “Out of stock’ to nearly all inquiries 
for canned foods. Which goes to show that buying must begin 
very soon. 

Canned Corn—tThis article is active and stronger. I had 
telegrams from three canneries which I represent this week, all 
withdrawing their stocks of canned corn from the market, their 
intention being to hold it for a higher price than is now obtainable. 


Two of these canneries had been selling standard canned corn 
for 75c, f. o. b. cannery. They had sold enough to take care of 
their bank obligations, and would sell no more. at the price. The 
“worm has turned.” 


Canned Peas—I received instructions from my pea can- 
ners this week to advance prices 10 to 15 cents per dozen on all 
grades of standard peas held in Chicago warehouses. 


The low-priced bargains in canned peas are now all sold, and 
nothing is to be had below 90 cents per dozen that will grade 
standard, 


Canned Tomatoes—I understand that a strong effort is 
being made to start prices upward both in Indiana and Maryland. 
but that so far has not shown appreciable results. 

The canned tomato is a mysterious article of merchandise and 
refuses usually to be manipulated by the market makers. 


This has been demonstrated several times by the failure of 
movements to corner the market in canned tomatoes, no such 
movement ever having been successful. 

Canned Sardines—The market for this article is in bad 
health and feeble both for domestic and imported kinds. Both 
brands have been declining steadily for some time, and the reduc- 
tions have alarmed rather than encouraged buyers, and they have 
kept out. 

Maybe when bottom has been reached there will be some 
business. There is none now. 


A Question of Degree—There is a fine man in Baltimore 
whose name is Lamble, a practical canner and a courteous gen- 
tleman, who takes an intelligent interest in life, business and the 
rules and ethics of manufacturing. He writes as follows to the 
firm with which I am connected and refers to a circular to the 
trade which I wrote as follows: 


Gentlemen: We beg to return herewith Page No. 3 of 
your circular letter No. 128—Canned Corn. We note you 
quote “Fair standard—full standard—extra standard.” As 
a member of the Adjustment Bureau of the Baltimore 
Canned Goods Exchange and the Tri-State Packers’ As- 
sociation, there has come up on more than one occasion 
the question of contracts specifying just such a degree 
of standard as here noted in your circular. 


THE CANNING TRADE. 


Our good friend Mr. John A. Lee is no doubt better 
posted and experienced in such expressions, but the writer 
takes exception that a standard is or is not such, and any 
amount of adjectives has no bearing on the standard. 

A quart is a quart and a bushel is a bushel—a stand- 
ard is a standard. If wrong, would like impression cor- 
rected. 

Best wishes for the season to Mr. Lee and Mr. Von 
Kessler. Your friend, 

WM. BE. LAMBLE. 

To which kindly and courteous communication I make public 
reply, because it deserves more than a private reply being of 
general interest and important. 

There are no degrees of perfection. It is were possible to 
pack grades of canned corn perfectly and with absolute uniformity 
there could be no variations and there would be no use for adjec- 
tives in describing varying degrees of standard. 

However, no canner now packs a standard or an extra stand- 
ard or a fancy corn precisely like the output of any other canner. 
Canning is an art and not a fixed science, and in all art there are 
degrees of quality marked by fine distinctions and variations. 

Every crow thinks his baby crow is the blackest, and every 
eanner of corn thinks that he has packed an article just a little 
better than that packed by his neighbor, and it is well that he 
should believe in the excellence of his own product. 

There are so many points of variation in judging canned corn 
that there is consistency in comparing and describing or analyzing 
the variance. 

One canner sends me a sample of his corn and ealls it stan+- 
ard. By all the methods and pregcribed rules of testing for grade 
it is standard and passes under the line, but it does not romp 
under it or jump over it, but just walks slowly across it, 

That is what I call a fair standard. Another canner sends 
me a sample and calls it standard. By all the tests it gambols 
over the line and puts its nose up against the extra standard line 
and “makes a noise” like an extra standard. 

That’s what I call a “full standard.” 

In canned corn there are so many considerations of quality 
that it is far more satisfactory to sell by sample than by grade, 
for you know there is tenderness, and sweetness, and whiteness. 
and cleanliness, and fullness and flavor all to consider, ‘and there 
are degrees of each of these essential requirements. 

There are no absolute and undeviating limitations as to qual- 
ity. Even experts will disagree as to what is or is not a standard 
canned corn. One man’s taste and sight and prejudice may cause 
him to disagree with the other man. 

Therefore, I hold that there are degrees of standard quality 
and that adjectives are necessary to describe and define them, 

The last time I was in Baltimore I was invited to dine at 
the beautiful home of Brother Lamble, and did so. The standard 
of hospitality in Baltimore is high, but I don’t think any could 
have excelled that which it received in that home. 

All the good things to eat of the Southland were placed be- 
fore me, and with such a generous and sincere welcome and kind- 
liness that almost caused me to founder my fool self, 

Tell me that there are no gradations in standards of hospi- 
tality? Get the gone, man! That was full Maryland standard 
and more—it was extra standard and “near fancy.” 

Michigan Canned Fruits—The market for canned fruits 
has stood still now for about three months, and has at last taken 
a notion to move. 

It “ascended downward,” and the canners of Michigan who 
still hold stocks of berries and peaches have reduced prices just 
50 cents a dozen all down the line. Some have made even greater 
reductions. 

The only article in the line which seems to have held is apples 
in No. 10 tins, which are priced at $4.25, f. o. b. Michigan, the same 
price that has been maintained now for several months. 

Michigan canners have on hand more stock than usual at this 
period, attributable to the small buying of futures last spring and 
summer, but their stocks are far beneath the usual requiremets, 
and these reduced prices will cause them to move into consumption. 

Pacific Coast Fruits—Heavy reductions have been made 
recently in all Pacific Coast packed fruits, and most canners are 
offering their surplus at discounts from the opening price of from 
15 to 25 per cent, and some special lots have been sold at even 
a lower range of prices, 

This will put Coast canned fruits in line for competition with 
Eastern canned fruits and for distribution through the big national 
advertising campaign which has just been installed by the National 
Canners’ Association in the magazines. 

The Big Convention—I do not find much enthusiasm 
among buyers or brokers about the big National Canners’ Con- 
vention, and fear that the attendance from the West will be small. 
There are a number of excuses for not going which I will not 
recite until after the convention is over. “WRANGLER.” 
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NEW YORK MARKET 


A Better Feeling and Larger Orders—Buyers Cannot Have 
Everything Their Own Way — Bargain Hunters Are 
Numerous—Bids Far Below $1.00 on Tomatoes, But 
No Takers—Corn Dull—But Few Buyers Show 
Interest in Peas—Fruits a Little More 
Active—Picked Up In Passing. 


Reported bv Telegraph. 


New York, January 7, 1921. 


The Situation—The opening year brought a better feeling 
to the market, and perhaps larger orders, though it is a little unsafe 
to say that buyers have shown much increased interest as yet. 
Unquestionably they will have to in the near future, but it is diffi- 
cult to get the machinery of buying in motion after it has been 
idle or running slow so long as the speeding-up process will take 
a little time. However. it will come and holders will see better 
times this year as a result. It is useless to undertake to explain 
away the actual situation. Buyers will find that they cannot have 
everything their own way for long. and will be obliged to pay the 
prices asked and will have to take such lots as are available when 
the time comes. They have neglected making themselves com- 
fortable so long that they have a sort of feeling that they can 
always do it, and then find some packer who will sell them goods 
at low prices in such lots as they want whenever they want them 
That condition is passing. While it has not entirely disappeare:l, 
it is improved, and the market is feeling the results accordingly. 
Bargain hunters are numerous. But they insist upon acquiring 
stocks at low figures, and this doesn’t appeal to holders. The low 
figure season is fast passing, and while perhaps here and there 
a buyer can obtain stock about as he wants it, regardless of the 
general situation, in the main buyers are no longer dominating 
the situation and getting stock at the figures they believe are righ. 
Buyers are looking for concessions from quotations, or else they 
expect to get extra standards in place of standards at the price of 
standards. Probably sometimes they succeed. More often they 
do not. The holiday week developed considerably inquiry from 
widely separated territory. and buyers to that extent, at least, 
showed that they must have goods. Holders are acting accordingly. 

Tomatoes—More inquiry is reported from Souther pack, 
but it comes at prices which most canners refuse to consider. 
Bids of 60c for No. 2s are no longer interesting, and 95c for No. 3s 
brought out no response from holders, It might be possible to buy 
a few No. 2s around 65c, and maybe some No. 3s around $1.00, 
but lower values will not be accepted. ‘These quotations are 5c 
below the accepted figures, which are running at about 70c for 
No. 2s, $1.05 for No. 3s, and $5.50a8.75 for No. 10s. With prospect 
of heavier buying by chain stores and other large distributers, the 
eanner who can is disposed to carry his stock a little longer and 
reap the reward of his waiting, Some cannot do it, and they are 
the ones who are selling at present. The market here is quiet, 
the only sales being a few in a routine way. But more inquiry 
has developed, and holders are inclined to the belief that the worst 
of their troubles are over and that they will be able to obtain fair 
prices for the goods before very long. They say that some buying 
must be done soon, since large distributers like chain stores ap- 
parently have nothing on hand, and they have enjoyed a fair sale 
during the holidays. The outlook is better and nearly all holders 
are encouraged to hold to their stocks awhile longer and secure 
advantage of the improved sales which all are now confident are 
in sight. 

Corn—All grades are dull. Buyers are showing no in- 
terest, and when they do it is merely to ask prices for the pur- 
poses of bidding below. No one seems to want Southern and 
Western standards. The market is very weak and prices have 
declined a shade. No buyers are taking hold of either one. Letter 
from a few packing points say a better inquiry is developing, but 
nothing like that is noticeable here, and the market remains un- 
changed, as it has been for weeks. Maine corn is steady, but 
movement is light and few buyers show interest. New York State 
pack is unchanged, with sales small. and though prices are held 
steady, the situation offers no indication of immediate improve- 
ment, Holders are dispesed to be firmer, however, and are refus- 
ing to concede unless the sale seems to be worth while. 

Peas—The market continues dull and sales are made only 
in small lots. Very few buyers show any real interest, and sellers 


are not offering because they fear to weaken the market if they do. 
Movement 


No buying to fill future requirements is in progress. 


is confined to few case sales. which are made ina desultory way. 
Buyers, as a rule, are too cautious to operate, unless it is to fill 


‘immediate requirements, and then they buy as conservatively as 


circumstances permit. The market has quieted down since the 
a of the year, buyers showing less interest than they did in 


Pumpkin—The market is very quiet, with little interest 
shown in any pack. No. 8s are quoted nominally at $1.00, and 
No. 10s nominally at $3.25. No sales of importance are reported 
this week. 

Squash—tTrade continues quiet with buying so limited 
that it doesn’t make a market. No. 3s are quoted at $1.25, and 
No. 10s at $4.25. Buyers are showing a deplorable lack of interest 
since supplies are light, and not much will be left over. 

Sweet Potatoes—Not much business, though a little ad- 
ditional inquiry is reported. Holders, for the most part, are firm, 
but buyers are indifferent, and present prices look too high for ex- 
tensive operations. Movement is limited to actual requirements. 

Fruits—A little more activity is shown and some grades 
have sold fairly well during the past week or ten days. Buyers 
are cautious about larger investments, but they are taking some- 
thing, and the aggregate makes a fairly respectable business. 
Movement into consumption seems to have improved as well, re- 
tailers showing a stronger disposition to stock up now that the 
holiday business is over, and they have opportunity to get back 
to normal trade again. Prices are unchanged, and shading seems 
to be possible in most instances. 

Peaches—Yellow cling peaches in second trade standards 
and No. 2%s are more active. Some chain stores have begun 
sales of these goods, and these are the ones which are creating 
the enlarged business. Lower prices to the céOnsumer have re- 
sulted in increased demand, and the stores are seeking to satisfy 
these increased requirements by making purchases now before the 
enlarged buying from other directions greatly advances prices. 

Apricots—A better demand is reported, but free offerings 
from reserves intended for export are resulting in a rather weak 
market. Low and irregular prices still prevail. Buyers can get 
goods for about what they are willing to pay, The quantity held 
in these reserves is unknown, but if one may judge by the action 
of holders in accepting about what is offered for them, the quan- 
tity is fully as large as has been supposed. . 

Pineapples—The market is not active, but some buying is 
in progress in a small way, and sales are made to chain store 
people and others, which create a little business. As a whole, 
however, the market is dull and interest is limited to small 
requirements. 

Apples—The market remains dull and weak, with no in- 
terest beyond the satisfaction of relatively small orders. Buyers 
show little interest and holders are not urging sales. 

Salmon—wWhile the orders coming in show plainly enough 
that this is the off season for buying, routine wants are filled 
from day to day and holders get a little business here and there. 
Red Alaska is steady, but business is light, and holders might con- 
cede under proper conditions. Pinks are easy and concessions 
have been made. Medium red and chums are both weak, with 
almost no business and no inquiry of importance. 

Sardines—tThe prices are unchanged, but no large orders 
are coming in. Domestic business is very light, and foreign mar- 
kets are about closed. The situation offers no indication of a 
change, Traders are now awaiting the development of the spring 
demand. 

Tuna—Supplies are moving slowly, principally in the white 
meat, and little interest is shown beyond satisfying routine demand. 


PICKED UP IN PASSING 


Retailers say that since the high-priced goods which have been 
on their shelves for months are gone, they are getting more busi- 
ness. Consumption is increasing and housewives are showing a 
larger interest in what retailers have to offer. Movement in this 
direction has been improving all through the holidays, excepting 
during the closing week of the year, and this week it is picking 
up again. Apparently the worst is over from the retailers’ stand- 
point. Chain stores which buy many thousands of cases are well 
cleared of their holdings and are coming into market for more 
goods. Their buying has the effect of creating considerable inter- 
est. While they are seeking cheap lots they are large operators, 
and any purchases they may make are helpful to the trade as a 
whole. Conditions in general in the retail end seem to be im- 
proving, and buyers and sellers alike are profiting by the condi- 
tions, while consumption, which was retarded for long, is picking 
up, with indications that it will continue to improve. The canned 
foods market is destined to a larger usefulness than it has hitherto 
known. The war brought increased knowledge of the value of 
eanned foods, and consumers who never before used them are 
now taking more or less, with their orders increasing from day to 
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day. The retailer begins to see this, and ultimately it will spread 
through all the channels of the trade. 

Henry M. Day, of the American Foreign Trading Corpora- 
tion, and founder of the brokerage concern of Henry M. Day & 
Co., has returned from Europe. He sailed from Constantinople 
after a seven months’ trip through Europe. His opinion of the 
situation in European countries coincides with many other travel- 
ers, yet he thinks that some of the countries are destined to come 
back sooner than America expects. 

The Hawaiian Pineapple Company declared a dividend of 
$1.00 a share payable December 31. This is in addition to the reg- 
ular dividend of 30c per share per month which they have been 
paying. 

H. J. Halfhill, vice-president of the Halfhill Packing Corpora- 
tion, of Los Angeles, is coming East toward the latter part of the 
month, He is a pioneer packer of tuna fish and California sar- 
dines, and made one of the first sales of tuna fish on the New York 
market many years ago. His views of the situation there will be 
awaited with interest by the trade here. 

One large house says that the week between Christmas and 
the new year was a great surprise. While ordinarily this is the 
most quiet week of the year, the one just passed brought out a 
number of straight car sales of most of the staple offerings. The 
house goes on to say that it looks as though buyers have about 
decided that prices have reached their low point. The largest 
single sales made were corn, with tomatoes and peas following 
closely. 

Future buying seems to have disappeared entirely this season. 
Where it has been in full swing previous years during these early 
days of January this year nothing is heard about it, and so far 
as could be learned this week nothing has been done. Whether 
future buying is over, or whether it will come again after condi- 
tions resume their normal situation is a matter which time alone 
can determine. At present no futures are selling and nearly all 
holders would feel much pleased if they could dispose of their 
spot goods and let the future care for itself. Many are of the 
opinion that future buying is over and: that hereafter some other 
method of supplying the market will be devised, but the whole 


Discussion has about ceased upon it for the present, 
“HUDSON.” 


Hughes Steel Equipment is particularly adapted for 
use in modern canning factories. Special improved fea- 
tures insure greatest ease and comfort and promote sani- 
tation. There is a style and size that will meet yourown 
special requirements. 


steel seats. Steel frames are finished in green 
enamel. Hardwood seats are finished in rich 
mahogany add heavily varnished. 


+ 
Stools may be had with either hardwood or 
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BOXES | CRATING | LUMBER 


Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 
a position to fulfill this necessity. No orders are 
too big for us to handle. Our prices are extremely 
close and alike to all and are governed absolutely 
on the ruling market price of lumber at the time of 
inquiry. No fly by night proposition, a straight 
open market transaction. 

We have ten large responsible mills west and 
an equal number south, and selleither western white, 
spruce, hemlock sls, or rotary cut fir or spruce, also 
southern pine sls, or rotary cut southern soft pine 
(loblolly. ) 

Every box guaranteed. Prices, terms and 
service are right. Your interest urges your inquiry 
Wire or write us today. 


matter is too misty to enable anyone to say anything definite. © 


Federal Box & Lumber Co. 


128 N. Wells St. Chicago, IIl. 


“HUGHE 


-STOOLS- 


Write for Catalog and information on Steel 


Stools, Chairs, Trucks and Bench Legs. 


Hughes Steel Equipment Co. 


Factory and Home Office Allegan, Mich'gan 
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Be Assured of Getting Genuine 
Link-Belt Equipment Next Season 


Works of the Link Belt Co., Indianapolis,Ind.,where the.Link Belt Chains are made 


HERE is always a big eK 
for Link- Belt 
equipment. 


During 1920 the canning in- 
dustry gave us twice as many 
orders as we could possibly 
fill. Canners have come to 
know the dependable quality 
of Link-Belt products. 


Find out your 1921 require- 
ments now. Don’t postpone 
—place your orders early! 


Send for Catalog 


LINK-BELT COMPANY 


Chicago 
Philadelphia Indianapolis 
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Let Embry—4—One Boxes put the difference 


in the bank. 
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Time, labor and goods—all represent money. 


Lose even a tiny amount of them here and 


there through the use of inferior shipping cases 
and the loss each year is astounding. 


SERVICE 


Avoid it. 


Ship your goods—whatever they may bein 
Embry—4—One Boxes and you’ll notice a differ- 
ence on the right side of your P. and L. Account 


in a very short time. 


Lighter in weight yet stronger in construction. 
(Made possible by their patented wirebound con- 
struction.) More easily and more quickly 


handled. 


Save freight and customers too. 


Ask us for more. 


Embry Wirebound Box Co. 
Branch of Embry Box Co. 


Incorporated 


$28-C South 20th Street 


Louisville, Ky. 


and Five Hundred 
White Style Feeders 


Over Two Thousand 


Chisholm- Scott 


Viners 


in use in the United States 


These feeders do not tear the pods from the : 
vines as other feeders do. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


SEE US AT 


ATLANTIC CITY 


January 17th - 21st 


Booth 155, Million Dollar Pier, regarding 
your requirements for 1921 for: 


SQUARE FIVE GALLON 
PULP - CANS 


107 - 135 lb. Plate—Plain or Enameled. 


Prompt or future deliveries 


THOS. F. LUKENS COMPANY 
Distributors. Also headquarters for Bar 
and Wire Solder, Superfine Soldering Flux, 
Soldering Coppers, Capping Steels, Can Lac- 
quers, Ete. Send for list. . 


238 Nth. Fourth St. Philadelphia 


Western Sales Office. Craig Brokerage Co. 
Merchants Bank Building, Indianapolis, Ind. 
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CALIFORNIA MARKET 


Packers Offering At Below Cost Prices—Retailers Refuse to 
Meet the Lower Prices — Large Holdings of Cheaper 
Salmon—Many Salmon Plants Will Not Operate— 

Pink and Chum Salmon to be Adver- 
tised—Coast Notes. 


Reported by Telegraph. 


San Francisco, Jan, 7th, 1921. 


The Market—Packers are offering many lines of canned 
products at prices which represent a substantial loss to them, 
wholesalers are passing the goods on at a loss, but the retail 
trade seems to be sitting tight and in many instances are de- 
manding a larger margin of profit than formerly. The result 
is that canned foods, as far as the Pacific Coast territory is 
concerned, are not going readily into consumption. Salmon, to- 
matoes and corn are to be had at bargain prices by, retail 
grocers, but the public is not being given the advantage of the 
low rates now prevailing. Grocers have stocks on hand pur- 
chased at much higher rates than those now prevailing and 
have not been brought around as yet to a point where it seems 
advantageous for them to take a loss and get on a firm foot- 
ing once again. The retailer holds the key to the canned food 
situation and until he opens his door to lower prices consump- 
tion will continue to be curtailed. Merchants in other lines 
have adopted the policy of getting rid of present stocks as 
quickly as possible in order to make a fresh start, but the 
grocer is holding his salmon, corn and canned fruits for fancy 
prices, regardless of the great surplus that has accumulated. 

Salmon—tThe salmon packers of the Pacific Coast are fac- 
ing one of the most serious problems that ever confronted 
them, particularly those who make a specialty of canning the 
lower grades. There is a large unsold pack now on hand, with 
the normal outlets blocked. With the commencement of the 
new year they are called upon to make plans for the season of 
1921, since arrangements in this line must be made months 
in advance of the actual packing season. Some packers are 
meeting the situation by refusing to pack, in the face of un- 
certain trade conditions and others will greatly reduce their 
output. The Pacific American Fisheries will probably not oper- 

. ate at all in Southeastern Alaska this year, and its operations 
in other places will be limited. Warren E. B. Deming, head of 
this concern, recent)]y stated that he did not propose to spend 
money in putting up a pack that would probably have to be sold 
at a loss and suggested that many plants would not be operated, 
as packers cannot finance their operation. Nine leading pack- 
ers of the Pacific Northwest have consolidated their selling in- 
terests and will make a special effort to stimulate the foreign 
demand. They will close some of their plants and by main- 
taining a single selling organization hope to reduce costs in 
that direction. Salmon packers operate under conditions that 

other canners do not have to cope with and should be entitled 
to a larger margin of profit. Regardless of market conditions 
they must purchase their supplies during the first two months 
of the year and move them to Alaskan points. They must fig- 
ure out the approximate size of the pack, since labor must be 
taken to the canneries, and they must pay their help, regardless 
of the run of fish, resulting in an overhead higher than that 
of other branches of the canning jndustry, 
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The Pacific Salmon Fisheries’ Association has made a sur- 
vey of the canned salmon situation and has arrived at the con- 
clusion that salmon is moving slowly because of the high re- 
tail price, the fact that it is not advertised and because people 
do not understand the value of pink and chum salmon. An ad- 
vertising fund has been subscribed and pink and chum salmon 
will be given publicity throughout the nation, the campaign to 
commence before Lent. It has been calculated that consump- 
tion must be increased threefold in order to clean up stocks 
on hand and make room for this season’s pack. Questionnaires 
were sent recently to leading merchants in sixty cities and in 
their answers many stated that their customers know nothing 
about the value of chum salmon, other than as food for cats. 


Tomatoes—Although the active canning season on toma- 
toes has been over for a couple of months, the California Pack- 
Corporation has not put out its definite opening prices. Sales of 
new pack goods to date have been rather limited and prices 
on No. 2% standards have ranged from $1.35, which was the 
opening price of some operatives, to 95 cents, which about 
represents values. The California Packing Corporation has is- 
sued tentative prices, which have been revised several tims, and 
definite prices are now expected any day. 


Milk—Canned milk is very weak in this market, with large 
stocks in the hands of producers and wholesalers. Many of the 
condensaries in Oregon and Washington are closed and those in 
California are curtailing their operations. Dry milk is being 
strongly featured and the surplus offerings of dairymen are be- 
ing turned into butter, cheese and casein. 


Coast Notes—A cannery committee has been appointed by 
_the Business Men’s Association of Cloverdale, Cal., with N. 
S. Cobb acting as chairman, and efforts are being made to se- 
cure a cannery for that city. The committee is in touch with 
several large packing concerns and the California Development 
Board is lending its assistance. Cloverdale is located in a rich 
fruit and vegetable growing district, but its products are ship- 
ped to other points for canning. 


Roger Lennon, secretary-treasurer of the William Cluff 
Company, of San Francisco, Cal., a large ‘wholesale grocery 
house, passed away on Christmas Eve of pneumonia. -He was 
but 40 years of age, but was considered a leader in this field 
and his passing is mourned by many friends. 


The office of the Griffith-Durney Co., San Francisco, Cal., 
was closed on December 30 in respect to the memory of the 
mother of Mrs. Joseph Durney, who passed away the day before. 


The United Canneries Company, of California, which con- 
ducts a plant at Oakland, has filed a suit in Sacramento county 
against the Producers’ Fruit Company for damages in the sum 
of $35,750, for an alleged breach of contract in failing to de- 
liver a crop of peaches this year. It is set forth that a contract 
was entered into for the crops of 1917-23, inclusive, at $30 a 
ton for Levi clings and $32.50 or Philipps clings. The con- 
tract was kept for the first two years, but in 1920, after a 
reorganization of the defendant company, with the same direc- 
tors, the fruit company refused to deliver the quantities called 
for in the contract. 


The Star Fishing and Packing Company has been incor- 
porated at San Francisco, Cal., with a capital stock of $50,000 
by Ignazio Allioto, Jas. LaCoco and G. Allioto, 


Dill Crossett & Co., merchandise brokers, importers and 
exporters, of San Francisco, Cal., have called a special meet- 
ing of stockholders for March 14 to consider an increase in 
the capital stock from $50,000 to $250,000. 

“BERKELEY.” 
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Solving the Double Seamer Problem 


It is now possible for us to supply, on a Rental Basis, three distinct types of 
Closing Machines. 


ai & Made by the E. W. Bliss Company of Brooklyn. 
a Cc # Cc A continuous operating machine, having a capacity of- 
110 cans per minute with no spill, which will displace two 
of the ordinary single spindle type. 


(Westchester )Contrélled by the Whitaker. Glessner Com- 
Wheeling No 1 00 pany of Wheeling, West Virginia. 
_ A compact machine, having a minimum of wearing parts. 
Speed 55 cans per minute. 


A type making an unusually tight seam with which all 
Max Ams No. 128 Canners are already familiar. Speed 55 cans per 


minute. 


ooo 


Southern Can Company 
Baltimore, Md. 


THE ADVANTAGE OF THE 


blancher 


is real 


REGISTERED TRADE-MARK $ 
Everything used in its 
Construction is picked 

It must be of a quality which will 


It is an investment 
of Years - It is Built to Last and it Does Last. 


HUNTLEY MFG. CO. 


A. K. ROBINS x A co. 
HUNTLEY MFG. CO., Ltd. 


= give long service. Season after 
season it must be ready and in 
shape to give results. 
The Monitor “sua not Fail You Prematurely. 
Baltimore, Md. 
Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. ee a 
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PERFECT RECORD 


of Thirteen Years Operation 


DURING THIS PERIOD 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


Have returned to the Canners 
over $1,700,000., as a saving 
onthe cost oftheir Fire Insurance 


Every Year has shown a substan- 
ial saving, averaging $6.00 per 
thousand dollars of Insurance 


For full information as to how 
You can share in this saving, see 
our representatives at our. con- 
vention booth on the pier or write 


LANSING B.WARNER, INcorPoRATED 


104 So. Michigan Avenue 
CHICAGO - J ILLINOIS 


Officially Endorsed by National Canners Association 
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Robins-Becket Can Cleaning Machine 


This illustrates the Single Machine for cleaning tops Robins Steam Circle Hoist 
and bottoms. We also make a Double Machine for | 
— Say Hees and sides. Cleans cans from — Made to suit your requirements, with double valve as 


shown in illustration, or with our special single-slide valve. 


WRITE FOR CATALOG 


Retorts 
All Sizes 


Convention Headquarters: 
Million Dollar Pier 
en 7 Pocket Improved Corn-Cooker Filler 


Hotel Shelbourne Simplicity, accuracy and uniformity in fill and 
operation, Capacity, 140 per minute. 


A. K. ROBINS & COMPANY 


R. A. SINDALL 
Manufacturers of Canning Machinery BALTIMORE, MD. 
Factory—DELTA, PENNSYLVANIA 


INTRODUCING 


FOUR OF OUR CONVENTION SPECIALS 


Our Own Manufacture 


> 
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ATLANTIC CITY--THE CONVENTION CITY 


JANUARY 17th-21st, 1921 


National Canners’ Association—Machinery & Supplies Association—National 
Canned Foods & Dried Fruit Brokers Association—Big 
Machinery Exhibit on Youngs Pier. 


INFORMATION ABOUT THE BIG MEETING 


THE PROGRAM 


Greeting and Invitation—The Atlantic City Convention 
will be dedicated to the consumer. 


The gathering will lay emphasis upon the proper place of 
the consumer in relation to the canning industry, and speakers 
especially selected are expected to bring to it the light, thought 
and advice of the consumer. 

Wholesome canned foods, and how the consumer may 
identify these foods, will be an important topic for discussion. 
There will be a Canned Foods Demonstration, 


By way of favoring all visitors and the residents of At- 
lantic City, the Machinery Exhibit will be open to the public 
evenings upon invitation, and, because of the unsurpassed fa- 
cilities afforded by the great pier space, the Machinery Exhibit 
is expected to set a new high standard. 

An innovation will be a complimentary luncheon and en- 


tertainment tendered by the Canning Machinery and Supplies 
Association to the ladies. 


In the belief that much has been done in the sections 
which could be handled in the larger meeting the number of 
gneral sessions has been increased from two to seven. The 
first of the new general sessions will be devoted to the Con- 
sumer, the second to Canning Agricultural Production, the 
third to Scientific Problems, the fourth to Economics and the 
fifth to Merchandising. 


The year 1921 finds the bond of close relationship among 
the three organiations on a strong basis of friendliness and 
mutual co-operation. A cordial invitation is therefore} ex- 
tended to every canner, machinery and supply man, broker and 
distributor to attend this, our Fourteenth Annual Convention. 


WALTER J. SEARS, President. 
National Canners Association. 
OGDEN §, SELLS, President, 
anning Mach. & Sup, Asso. 
H. A. N. DAILY, President, 
National Canned Foods and Dried 
Fruit Brokers’ Association. 
Registration and Badges—The agrement with the Atlantic 
City Publicity Bureau calls for a different system of registra- 
tion than heretofore employed by the National Canners’ Asso- 
ciation and it will be necessary to comply with its require- 
ments. Upon arrival everyone should immediately go to his 
hotel and secure accommodations. The hotel, in turn, will 
issue to each person attending the Convention a hotel ceftifi- 
cate, which should be presented at once at the secretary’s 
office. A badge will then be issued. 


In order to enter the Canning Machinery Exhibition Hall 
on Young’s Million-Dollar Pier it will be necessary to have 
a badge. The Canning Machinery and Supplies Association 
has made special arrangements regarding the badges required 
for the members of their Association. Members should com- 
municate with Mr. J. A. Hanna, secretary, Cadiz, Ohio. 


Badges for the National Canned Foods and Dried Fruit 
Brokers’ Association will be supplied by the secretary, Mr. 
James M. Hobbs, as usual, but in order to obtain badges they 
must comply with the request of the Atlantic City Publicity 
Bureau. Individuals or firms, not members of this Associa- 
tion, will not be furnished with the membership badges of the 
Brokers’ Association. 

Persons who will not remain over night or will stop with 
friends can secure temporary certificates upon identification 
from an official of the Atlantic City Publicity Bureau, located 


at the secretary’s office. These certificates when presented 
at the Registration Desk will entitle holders to badges. 


No Headquarters Hotel—At Atlantic City there will be no 
Convention Hotel, but meetings will be held in all Boardwalk 
hotels. The Atlantic City Publicity Bureau has given assur- 
ance that there will be ample accommodations for everyone. 
Nevertheless advance reservations should be secured. 


Promptness Requested—Owing to the fact there will be 
no headquarters hotel, it will take more time for audiences 
to assemble. A special appeal is, therefore, being made to 
those attending the sessions to be prompt. Because of the 
numerous and important sessions it will be necessary to call 
the meetings at the hour indicated. 


Visitors will contribute to the success of the convention 
by being on time. 


Machinery Exhibit—It is expected Atlantic City will afford 
the finest Canning Machinery Exhibit ever seen. Hours of ad- 
mission to the attenders of the convention will be 1.00 P. M. 
to 6.00 P. M. on Monday, Tuesday, Wednesday and Thursday, 
and on Friday from 9.00 A. M. to 3.00 P. M. 

The public will be admitted upon invitation to the exhibit 
during the hours from 7.00 to 10.00 o’clock on Monday, Tues- 
day, Wednesday and Thursday evenings. 


During. this time each exhibitor will have at least one man 
with his exhibit to explain it. to the public. President Sells 
has suggested that valuable publicity could be gained, as well as 
an opportunity for personal work from which material benefit 
might be derived, if the canners and brokers would make it 
a point to spend sometime in the hall during these evenings, 
to personally guide the visitors around. They could explain 
the processes and the machinery and this personal touch would 
doubtless make a strong appeal. 


Entertainment—As usual, the convention will not lack for 
entertainment. The American Can Company, as in times past, 
will entertain the visitors Thursday evening. A detailed an- 
nouncement of this event appears in another part of the pro- 
gram. 


i The special dinner dance will be given at the Hotel Tray- 
more Tuesday evening. Tickets will be $5.00 per plate. 

A new feature this year will be a luncheon and musicale 
given to the ladies by the Canning Machinery and Supplies As- 
sociation. The luncheon will be given in the Submarine Grill, 
Hotel Traymore, Tuesday afternoon at one o’clock. The mu- 
sicale will be held in the Rose Room immediately following 
the luncheon. 


The artists have not been decided upon, but the program 
will be announced at a later date. 

All the ladies attending the convention are invited, Ad- 
mission will be by ticket. Application should be made to Mr. 
F. C. Engelhart 4201 Wrightwood avenue ,Chicago. Those 
not making application by mail may apply to Mr. Engelhart 
at the Traymore. All applications must be in by Monday 
night, January 17th. 


PROGRAM. 
MONDAY, JANUARY, 17. 


10.00 A. M., Board of Directors Meeting—-Marlborough-Blen- 
heim, West Solarium: 
Walter J, Sears, president, presiding. 

2.30 P. M., Opening Session—Casino Hall, Steel Pier: 
Albert T. Bell, Chairman Atlantic City Publicity Bureau 
Convention Committee, presiding. 
Music. 
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THE MORRAL 
CORN HUSKER @=§ 
Either SINGLE er DOUBLE o* 

THE MORRAL 
CORN CUTTER 

Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 
MORRAL BROTHERS 
MORRAL, OHIO 


BROWN, BOGGS CO., Ltd., Hamilton, Oat. PATENTED 
Sole Agents for Canada 


PATENTED 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
— for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


PULP MACHINES AND PULP FINISHING MACHINES 


Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure Combined 

Deliveries Capacity 
to Customers Over 

FOUR FOUR HUNDRED 
SEPARATE MILLION CANS 
FACTORIES PER ANNUM 
ADDRE 
PHELPS CAN COMPANY 

Foot of Lawrence Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


> 


TROYER-FOX NON-SPILL CLOSING 
MACHINE, 90 Cans per minute 


244666646 
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lnvocation—Rev. William F. Dittrich, rector, Church of 
the Holy Spirit, Atlantic City. 

Address of Welcome—Hon. E. L. Bader, Mayor of At- 
lantic City. 

Response—Harry P. Strasbaugh, vice-president National 
Canners’ Association, Aberdeen, Md. 

Address—Walter J. Sears, president, 

Address, “Analysis of Probable Conditions in Coming 
Year’’—Ogden S. Sells, president Canning Machinery and 
Supplies Association, Buffalo. 

Address, ‘‘Confidence vs. Hysteria”—-H. A. N. Daily, presi- 
dent Canned Foods and Dried Fruit Brokers’ Association, 
Philadelphia. j 

Address—Arjay Davies, president National Wholesale 
Grocers’ Association, Easton, Pa. 

Address—J. A. Ulmer, president National Retail Grocers’ 
Association, Toledo, Ohio. 

Announcement of Committees. 

The recommendations of the President and the reports 


of the Secretary and Treasurer will be furnished in printed 
for 


m. 
7.30 P. M., “The Consumer’’—Casino Hall, Steel Pier: 


Walter J. Sears, président, presiding. 

Music. 

Report of the Committee on Nominations and the Election 
of Officers, National Canners’ Association. 

Address—Dr. Carl L. Alsberg, U. S. Bureau of Chemistry. 
Address, Psychology of Consumer Preference’— 
Russell B. Kingman, Orange, N. J. 

Address, “Home Economics and Its Constructive Pro- 
gram’? — Miss Mary Sweeny, president American Home 
Economics Association, Lansing, Mich. 

Address, ‘“‘SSome Fundamental Rights of the Consumer’— 
Walter J. Sears, president National Canners’ Association, 
Chillicothe, Ohio, 


TUESDAY, JANUARY 18th. 


9.00 A. M., “Agricultural Production’’—Casino Hall, Steel Pier: 


Walter J. Sears, president, presiding. 

Hon. E. T. Meredith, Secretary of Agriculture, has been 
invited to address this session and will do so, other en- 
gagements permitting. 


Address, “The Agricultural Situation”’—Dr. H. C. Taylor, 
chief, Office of Farm Management and Farm Economics, 
U. S. Dept. of Agriculture, Washington, D. C, ; 
Address, “The New Agriculture and the Canning In- 
dustry”—C. G. Woodbury, director Bureau of Raw Prod- 
ucts _—- National Canners’ Association, Washing- 
ton, D. C. 


10.30 A. M., TOMATO SECTION—Casino Hall, Steel Pier: 


Harry McCartney, chairman, presiding. 
Announcement of committees. 
Chairman’s report. 


' Address ‘‘Tomato Seed’—Laurenz Greene chief in Horti- 


culture, Indiana Experiment Station, Lafayette, Ind. 
Address, ‘‘The Tomato Grower’’—Prof. T. B. Symons, Uni 
versity of Maryland, College Park, Md. 

Address, ““The Tomato Canner” — Dr. H. EB. Barnard, 
Brownstown, Ind. 

Address, “The Tomato Distributor’—W, B. Timms, New 
York city. 


Discussion. Report of Nominating Committee. Election 
of Officers. 


10.30 A. M., PORK AND BEAN SECTION—Marlborough-Blen- 


heim, West Solarium: 

Dr. J. T. Dorrance, Camden N., J., chairman. 

Chairman’s address. 

Address, “The Economic Future of Bean Growing in the 
United States’ — S. L. Strivings, president, New York 
State Farm Bureau Federation. 

Address, ‘‘Increasing Sales Through Dealer Co--Opera- 
tion”—A. C. Monagle, Jersey City, N. J. 

Address ‘‘Michigan, Beans’’-—Christian Breisch, president, 
Bean Jobbers’ Association, Lansing, Mich, 

Discussion. Election of officers. 


10.30 A. M., KRAUT SECTION—Room 17, Chalfonte Hotel: 


Martin Meeter’ Lansing’ Ill., chairman. 

Address’ ‘‘Fermentation of Kraut’’—Dr. E. LeFevre, Bu- 
reau of Chemistry, U. S. Dept. of Agr., Washington, D. C. 
Address, “Inspection and Certification of Kraut’’—J, R. 
Garner, director of inspection, Rochester, N. Y. 
Address, ‘‘Canners’ Insurance’’—Lansing B. Warner, Chi- 
cago. 


THREE REASONS WHY 


You Should Install 


Troyer-Fox Non-Spill Closing Machines In Your Factory 


FIRST—The elimination of waste. _SECOND—Speeding up production 


THIRD—Thorough dependability. 


Stopping waste, due to spill-jammed cans—seam leaks ; will save the 
original cost of the Machine many times. 

Speeding up production just when you need it and that is when your 
receiving room is piled high with perishable food products. 

75 to 90 cans per minute—One Troyer-Fox taking the place of two of 
other makes. 

A dependable machine is necessary, if you are to be assured of unin- 
terrupted service during the rush of the canning season. 


If you will write us, we will tell you where Troyer- 
Fox Machines are installed and giving satisfactory ser- 
vice under conditions like yours. 


Troyer-Fox Non-Spill Closing Machines will be on 
display at the National C s' A 1 Convention 
at Atlantic City in January. Come and See Them 


SEATTLE-ASTORIA IRON WORKS 


Builder, of Troyer-Fox Can Making and Canners’ Machinery 
MAIN OFFICE 


601 Myrtle Street, Seattle, Wash. 


BRANCH OFFICE 
112 MARKET STREET San Francisco, Calif. 
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oeniies by Members. Report of Nominating Com- 
mitte. 
10.30 A. M., MOLASSES AND SYRUP SECTION—Hotel Tray- 
more, Belvedere Room: 
George P. Williams, Kansas City, Mo., chairman. 
Roll Call. Reading of Minutes. Report of Chairman. 
ae of Secretary. Appointment of Nominating Com- 
mittee, 
Address, “The Building of the Molasses and Syrup Sec- 
tion”—Sol. Brown, New Orleans. 
Address, “Stabilizing Our Business Through Proper Prac- 
tices’ —W. S. Penick, New Orleans. 
Address, ‘“‘The Small Manufacurer a Necessiy as a Balance 
Wheel”—A. H. Kersing, Clinton, Iowa. 
Address, “Some Social Problems”’—J. -L. Schnier, St. Paul, 
Minn. 


1. . Factory Conditions. P 
2. Labor Control. 

3. Labor Welfare. 

4. Labor Contentment. 


Report of Committees. General Order of Business. Re- 
port of Nominating Committee. Election of Officers. 

(Note—A meeting will be held Wednesday, January 19th, 
of the Maple Division of the Molasses and Syrup Section. 
The place and exact time of meeting will be announced 
Tuesday morning at the Section Meeting. 

10.30 A. M., PUMPKIN SECTION—Hotel Dennis, Play Room: 
I. C. Morgan, Austin, Ind., chairman, 
Address, ‘‘Canned Pumpkin From the Buyer’s Viewpoint” 
—wWalter B. Timms, New York city. 
Address, “Canned Pumpkin From the Manufacturer’s 
Viewpoint”—I. C. Morgan, Austin, Ind. 
Address, ‘‘Some Suggestions Regarding the Sterilization 
of Pumpkin”—Dr. W. D. Bigelow, chief chemist, National 
Canners’ Association, Washington, D. C. 

Address, ‘“‘The Tin Container for the Packing of Pumpkin” 
—H. L. Huenink, American Can Company, Chicago, 
1.00 P. M., Luncheon and Musicale to Ladies—Hotel Tray- 

more, Submarine Grill: 
F. C. Engelhart, chairman. 


A luncheon and musicale given to the ladies by the Can- 
ning Machinery and Supplies Association. All the ladies 
attending the convention are invited. Admission will be 


HARRY A. N. DAILY 
President 
Brokers Association 


by ticket. Application should be made to Mr. F, C. Engel- 
hart, 4201 Wrightwood avenue, Chicago. Those not mak- 
ing application by mail may apply to Mr. Engelhart at 


Cuicaco, ILL. 


CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DESIGNERS AND MANUFACTURERS 


LABELS AND CARTONS 


DETROIT, MICH. 


Omaua, NEs. 
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the Traymore. All applications must be in by Monday 10.30 A. M., FRUIT SECTION—Marlborough-Blenheim, West 
night, January 17th. Solarium: 


4 2.30 P. M., Raw Products Conference — Hotel Chalfonte, E, H. Kennedy, Lankershim, Cal., chairman. 

Room 17: Reading of Minutes. Report of Chairman. Report of 
C. G. Woodbury, director, Bureau of Raw Products Re- Secretary. Appointment of Nominating Committee. 
search, National Canners’ Association, Washington, chair- Address, “Food Products of the Great West”—R, I. Bent- 
man. : ley, San Francisco. 

Conference of agricultural investigators from Experiment Address, “Some Random Suggestions”——Dr. W. D. Bige- 
Stations and U. S. Department of Agriculture and Bureau low, chief chemist, National Canners’ Association, Wash- 
6.30 P. M., Special Dinner Dance—Hotel Traymore: H. L. Huenink, American Can Co., Chicago. , 
Tickets $5.00 per plate (limited to 400 people). An- Address, ‘‘Tin Plate’—Louis Follet, president Standard 
nouncement ag to place of sale will be made later. Tin Plate Co., Cannonsburg, Pa. 
Address, “Cherry Growing and Canning’—Edward ley- 
WEDNESDAY, JANUARY 19th. nolds, Sturgeon Bay, Wis. 
9.00 P. M., “Scientific Problems”—Casino Hall, Steel Pier: Report of Committees. Election of Officers. 
Walter J. Sears, president National Canners’ Association, 2.30 P. M., MILK SECTION—Hotel Ambassador: ’ 
presiding. Walter Page, Chicago, chairman. 
Address, ‘Relation of Canned Food to Health”—Dr. M. J. Address, ‘Cost Accounting”—I. H. Heddon, Madison, Wis. 
Rosenau, Harvard Medical School, Boston. Address, ‘Methods of Purchasing Milk”—W. T. Nardin, 
Address‘ “‘Sanitation”—Prof, E. O. Jordan, University of St. Louis. . 
Chicago, Chicago. : ss A discussion on tariffs will take place at dinner Wednes- 
Heat in Canned Foods”—Dr. W. day evening, 7.00 o’clock, at Hotel Ambassador, 
D. Bigelow, chief chemist, National Canners’ Association. 939 p, M., Raw Products Conference—Hotel Chalfonte, 
10.30 A, M., PEA SECTION—Casino Hall, Steel Pier: Room 17: 
,Royal F. Clark, Beaver Dam, Wis., chairman. C. G. Woodbury, director Bureau of Raw Products Re- 
Address, ‘Spurious Pea Seed Stocks of 1920”—D. N. Shoe- ‘search, National Canners’ Association, Washington, D, C., 
maker, Bureau of Plant Industry, U. S. Dept. of Agr., chairman. ; : 
= Washington, D. C. Conference of agricultural investigators from Experiment 
Address, ‘Discussion of the Elimination of Sugar in the Stations and U. S. Department of Agriculture and Bureau 
: Packing of Peas’—Philip C. Staub, New York city. of Raw Products Research, National Canners’ Association. 


E. S. Thorne, Geneva, N. Y. L. A. Sears Warrensburg, Ill. 8.00 P. M., ““Economics”—Vernon Hall, Hotel Haddon Hall: 
Address, ‘‘Drained Weight of Canned Peas’’—D. H. Stev- 


Russell B, Kingman, Orange, N. J., chairman. 
enson, Baltimore, Md. Address, “Science and Our. Food Supply” — Walter J. 
Address, “Influencing Yields of Peas Through the Use of Sears, president National Canners’ Association. 
Cultures of Nitrogen-Fixing Bacteria’”—Karl F, Keller- Address, ‘Food Product Reform in America’—Dr. Har- 
man, associate chief, Bureau of Plant Industry, U. S. Dept. vey W. Wiley, Washington, D. C, : 
of Agr., Washington, D. C. Address, ‘“‘Why it Doesn’t Pay to Be Bad’”—Alfred Mc- 
Reports of Committees. Election of (fficers. Cann, New York Globe, New York city. 


ATLANTIC CANS 


> 


ATLANTIC CAN CO. 


JAMES F. COLE | BALTIMORE, :-:-: MARYLAND. 
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Address, ‘“‘The Surety of Appeal and Strength of Mediums 2. The Magazines: 


Bearing the Message”— 


George D. Buckley, president Crowell Pub. Co., 
New York city. 


Stanley R, Latshaw, advertising director, Butterick 
Pub. Co., Nw York city. 
Address, ‘‘Possible Increase in Household Consumption 
of Canned Foods and How the Canner May Obtain His 
Share Thereof’—Charles Coolidge Parlin, manager divi- 
sion of Commercial Research, Curtis Pub. Co., Phila- 
delphia. 
Address, ‘‘The National Canners’ Association’s Campaign, 
Present and Future: Its Scope, Aims and Tangible Benefits 
to the Canner and the Table’—F. J. Ross, of the F. J. 
Ross Co., New York city. 


THURSDAY, JANUARY 20th. 

9.00 A. M., “Merchandising”—Casino Hall, Steel Pier: 
Walter J. Sears, president National Canners’ Association, 
Chillicothe, Ohio, presiding. 
Address, ‘‘A Practical Discussion of Contracts’—Hon. J. 
Harry Covington, Washington, D, C. 
Address, ‘“‘Advertising’’—E. G. McDougall, Chicago. 
Address, ‘‘Inspection’”—James Moore, Rochester, N. Y. 
The financial situation will be discussed at this session 
by a prominent banker, whose name will be announced 
later. 

10.30 A, M., CORN SECTION—Casino Hall, Steel Pier: 
M. W. Jones, Sac City, Iowa, chairman. 
Announcement of Committees. Chairman’s Report. 
Address, “Flat Sours and Black in Corn’—Dr. M, R. 
Daughters, Dominion Canners, Ltd., Brighton, Ont. 


H. W PHELPS Address, ‘‘Sweet Corn Seed for Canners’’—Dr. C. P. Bull, 


General Sales Manager 
American Can Company 


Minnesota Agricultural College, University Farm, St. Paul. 
Address, ‘‘Processing Canned Corn’—wW. H. Harrison, di- 
rector of inspection, Ames, Iowa. 


Tue Host av THE THEATRE PARTIES Report of Nominating Committee. Election of Officers. 
The N ; Unfinished Business. 
William A. Thomson, general manager, Bureau of 10.30 A. M., MILK SECTION—Hotel Ambassador: 
Advertising, American Newspaper Publishers As- Walter Page Chicago, chairman, ; ; 
sociation, New York city. Address, “Heat Penetration and, Tentative Standards’— 


GOOD LABELS 


_BALTIMORE™ NEW YORK 
CINCINNATI 


4 
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Dr. W. D. Bigelow, chief chemist, National Canners’ Asso- 
ciation, Washington, D. C. 

Address—Dr. M. J. Rosenau, Harvard Medical School‘ 
Boston. 

Address—‘‘Factors Influencing Coagulation Temperature 
in Evaporated Milk’—L. A. Rogers, U. S. Department 
of Agriculture, Washington, D. C. 


Discussion of the advisability of réporting stocks within 
the trade. 


10.30 P. M., WAX AND GREEN BEAN SECTION—Hotel Tray- 


more: 

C. H. Hunt, Cherry Creek, N. Y., chairman. 

Address, Walter J. Sears, president National Canners’ As- 
sociation, Chillicothe, Ohio. 

Address, ‘‘Processing String Beans’—Dr. W. D. Bigelow, 


chief chemist, National Canners’ Association, Washington. 
Discussion. 


10.30 A. M., SWEET POTATO SECTION—Room 17, Chalfonte 


Hotel: 


G. M. Luce, Lucedale, Miss., chairman. Program to be 
announcéd later. 


10.30 P, M., KETCHUP SECTION — Marlborough-Blenheim, 


West Solarium: 

W. L. Street, Chicago, chairman. 

Address, ‘“‘Packing and Shipping in Glass Containers”—A. 
W. Bitting, director of Research of the Glass Containers’ 
Association of America, Chicago. 

Address, ‘“‘Better Yield of Better Tomatoes and How to 
Grow Them’’—Prof. Laurenz Greene, head of Horticulture 
Department, Purdue University, Lafayette, Ind. 

Address, “Ketchup and Chili Sauce Standards’ — Otto 
Plett, Chicago, 


8.15 P. M., Theatre Party— 


Tendered by the American Can Co. This will be given at 
the Globe Theater, ‘“‘Pitter Patter,’”’ and the Apollo, “Jim 
Jam Jems.” 


FRIDAY, JANUARY 2ist. 


10.00 ,A. M., General Session, Report of Commitees—Casino 


Hall, Steel Pier: 


ZASTROW’ S 


with oysters are run into them, they fill the Box as full as prac- 
tical, leaving very little unused space for the live steam to fill 
up. ‘They are made of % inch plate steel, riveted together with 
inch rivets, all seams and joints are fitted and caulked care- 
fully, the frames are filled with eeehing and fitted with two 
swinging doors, the tracks are securely fastened to the heavy 
— forming the corners of the Box. Every Box is furnished 
steam pipes, safety valves, steam gauge, and all valves 
mesceenry. They are generally made 2 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft. cars, but are 
to any desired length. 


ZASTROW MACHINE CO., Inc. 3 


Successors to GEO. W. ZASTROW 
1404-1410 Thames St. Baltimore, Md. 


IMPROVED SQUARE € OYSTER STEAM BOX 
THESE BOXES are square, so that when the square cars filled 


Walter J. Sears, president, presiding. 

There will be reports from the following committees: 

Classification of Accounts—William Silver. Aberdeen, Md., 

: chairman. 

Conference With Wholesale Grocers’ Association—W. C. 
Leitsch, Columbus, Wis., chairman. 

Scientific Research — Henry Burden, Cazenovia, N. Y., 
chairman. 

Adjustment—N. J. Griffith, Utica, N. Y., chairman. 

Resolutions—Richard Dickinson, Eureka, IIll., chairman. 

Finance—Frank Gerber, Fremont, Mich., chairman. 

Standardization of Cans—W, R. Olney, Rochester, N. Y., 
chairman. 

Foreign Trade—C, H. Bentley, San Francisco, chairman. 

Trade Practices—L. R. Hardenbergh, Chicago, chairman. 

Conservation of. Food Products—Willis L. Crites, De 
Graff, Ohio chairman. 

Educational—Frank M. Shook, acting head of Educational 
Bureau, National Canners’ "Association, Washington. 


CANNING MACHINERY AND SUPPLIES ASSOCIATION. 
WEDNESDAY MORNING, JANUARY 19th 


10.30 A. M.—Traymore Hotel, Belvedere Room: 


Ogden S. Sells, Buffalo N. Y. president. 
Reading of Minutes. President’s Report. Secretary’s Re- 
port. Treasurer’s Report. 

Address—Walter J. Sears, president, National Canners’ 
Association, Chillicothe, Ohio. 

Address—H. A. N. Daily, president National Canned Foods 
and Dried Fruit Brokers’ Association, Philadelphia. 
Address, “‘The Work of the Machinery Section’”—E. E. 
Finch. 

Address, ‘“‘The Association’s Credit Bureau”’—Frank C. 
Engelhart, Chicago. 

Address, ‘‘How Iowa Handles the National Canners’ In- 
spection Service’”’—-W, H. Harrison, director of inspection, 
Ames, Iowa. 

Report of Committees. Election of Officers. Appoint- 
ment of Committees. 

Following the meeting a buffet lunch will be served. 
The officers and directors of the Canning Machinery and 


CARNAHAN, The Sign of Quality 
TIN PLATES 


IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Gheet Co. - New York 
Jos. R. Martin & Co. - Montreal 
Walter G. Clark, Inc. - - - St. Louis 
San Francisco 
. Los Angeles 
Rolph, Mills & Co. - - Seattle 
Portland 


THE J. Ma. PAVER COMPANY 
130 N. WELLS STREET 
CHICAGO ILLINOIS 

A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 


Salesmen—working co-operatively for the proper 
interests of their Principals. 
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H. P. STRASBAUGH 
Vice President 
National Canners Association 


WALTER J. SEARS 
President. 
National Canners Association 


OGDEN 8. SELLS 
President 
Canning Machinery & Supplies Association 


FRANK E. GORRELL 
Secretary 
: National Canners Association 


: 
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Supplies Association will dine at the Hotel Traymore Sun- Vote on Amendment to Section II., Article II., of the By- 
day evening, January 16th, and afterwards hold a di- Laws in regard to increase in dues. 

rectors’ meeting. Committee Reports— 

The Canning Machinery Manufacturers’ Section will have Executive—W. H. Nicholls, chairman. 

a dinner and meeting at the Hotel Traymore at 6.30 Fri- Conference—J. H. Kline, chairman. 

day evening, January 21st. Legislative—Jos. Keevers, chairman. 

Finance—Gilbert S. Bacon, chairman, 


EIGHTEENTH ANNUAL MEETING OF THE NATIONAL Canners’ Publicity and Inspection—Paul W. Paver, chair- 


CANNED FOODS AND DRIED FRUIT BROKERS’ ASSO- man. 
MONDAY, JANUARY 17th. ‘Report of Committee on Resolutions. 
10.30 A. M., Meeting of Board of Directors—Clubroom, Hotel Report of Nominating Committee. ; 
Traymore. THURSDAY MORNING, JANUARY 20th. 
TUESDAY, JANUARY 18th. 10. 30 A. M., Meeting of Board of Directors—Clubroom, Hotel 
10.30 A. M., Opening Session—Rose Room, Hotel Traymore: Traymore. 
Roll Call and Minutes of previous meeting. KRAUT PACKERS’ ASSOCIATION, 
Report of President H. A. N. Daily. _ WEDNESDAY MORNING, JANUARY 19th. 
= J. Sears, president National Canners’ Asso- 10.30 A. M.—Chalfonte Hotel, Room 17: 


Martin Meeter, Lansing, IIl., presiding, 


Address—Arjay Davies, president National Wholesale Program to be announced later. 


Grocers’ Association. 


Address—Ogden S. Sells, president Canning Machinery CANNERS’ INTER-ASSOCIATION. 
Address—Clifton Maloney, attorney-at-law, Philadelphia. ” WEDNESDAY AFTERNOON, JANUARY 19th. 
Appointment of Committee on Nominations and Commit- 2-30 P. M.—Marlborough-Blenheim, Park Avenue: 
tee on Resolutions. W. A. Miskimen Hoopeston, Ill., chairman. 
Report of Secretary. Report of Treasurer. NATIONAL PICKLE PACKERS’ ASSOCIATION. 
Zi WEDNESDAY, JANUARY 19th, TUESDAY, JANUARY 18th. 
ate: 10.30 A. M., Second Session— 2.30 P. M.—Hotel Ambassador: 
Address—J. H. McLaurin, president Southern Wholesale Roll Call. Reading of Minutes. Reports of Officers and 
Grocers’ Association. Committees. Election of Officers. New Business. 
Address—Fred Mason, president American Specialty Address, ‘‘Contracting Acreage’—W. E. Riley, Green Bay, 
Manufacturers’ Association. Wisconsin. 
Address—Walter B. Timms, New York city. Address, ‘Future Selling’’—I. V. Gedney, Minneapolis, 
New Business. Short talks from members. Minn. Karl Mayer, Brighton, Col. 
Discussion of Topics of Current Interest: Eugene M. Address, ‘‘Cost Systems’—L. H. Hirsch, Louisville Ky. 
O'Neill, San Francisco; Charles S. Jones, Peoria; Louis Address, ‘“‘Car Loading’’—F, A, Vickers, Chicago. 
Rosen, St. Louis; George E. Cole, Boston; Walter A, Frost, Address, ‘‘Cement Tanks’’—H. C. Boynton, Portland Ce- 
Portland, Ore. ment Association, Chicago. 
OO 


Some SsHHD EFacts 


DR. W. G. WOODBURY, National Canners Association 


‘The responsibility (for poor crops because of poor seed) rests proportionately with the Canning In- 
dustry, because too many canners in my observation, have been concerned rather with buying Seed at 
the lowest PRICE than with buying seed of the highest QUALITY. 


: PROF. G. F. HOFFER, Purdue Agricultural Experiment Station 
‘It is poor policy and costly to buy cheap seed and then overplant to obtain a fair stand. It pays to 


obtain the best possib'e seed stock. This seed stock is working capital of much potential value. 


JEROME B. RICE SEED CO., Seed Growers, Cambridge, N. Y. 


“We are glad to see the awakened interest among the canning industry as to the great importance of 
BETTER SEED as demonstrated at many State Conventions, when Agricultural Experts were given a 
leading place on the program, and we quote above from two noted speakers. It is a truthful saying— 
‘AS YE SOW SO SHALL YE REAP,’ and if you sow poorly or indifferently grown seed, you may ex- 
pect poor or indifferent crops. It costs money to develop, breed and grow high grade seeds, but they 
are far the cheaper for the Planter and the Canner.’’ 


If you are interested in high quality, dependable seeds, call at booth 47 Atlantic City Convention 
or write to 


Jerome B. Rice Seed Co. CAMBRIDGE,N. Y. 
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“BLISS” No. 81 
DOUBLE SEAMER 


Photograph shows in- 
stallation at Southern Can 
Co., Baltimore, Md. 


The small picture be 
low illustrates ‘‘BLISS”’ 
No. 81) Double Seamer 
arranged as Closing 
Machine. suitable for 
Packing Establishments. 


“BLISS” No. 81 DOUBLE 
SEAMER was designed to maintain 
the pace of 150 or more cans per min- 
ute set by the ‘“‘BLISS’’ line of Can 
Making Machinery. 

It has proven more than capable of doing 
this during a thorough demonstration covering a period of more than five years in leading can factories and 
packing establishments on the Pacific Coast. 

Many qualities make the “BLISS” No. 81 Double Seamer a most satisfactory and economical unit in 
the equipment of either the packer or can manufacturer. It is substantially built, with the same care and 
attention to fitting and finish which characterize all “BLISS” Machines. There are no small, delicate parts 
to be repaired or replaced. It is simple of operation and does not require a skilled mechanic to handle. Be- 
cause of its eight seaming stations, it handles liquid goods with speed and no spill. 


It has proven, through successful, continuous operation, capable of operating at the rate of 165 cans 
per minute in the can shop or on solid goods, and from 80 to 130 cans per minute on liquids,. semi-liquids 
and syrups. 

Both the Can Shop and the Packers’ models of “BLISS” No. 81 Double Seamer will be on exhibition 
at the 1921 National Canners’ Convention. Your inspection invited. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. bs ia HASTINGS, MICH. 
SALES 


CHICAGO, pr. PITTSBURGH BU ALO st. 
1857 FOREIGN SALES OFFICES and FACTORIES - . 1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, “ce PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 
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WEDNESDAY, JANUARY 19th. 
10.30 A. M.—Hotel Ambassador: 


Address, ‘‘Pickle Fermentation’? — Dr. Edwin LeFevre, 
chemist, Department of Agriculture, Washington. 
Address, ‘‘Cultivation, Fermentation and Salting’—wW. C. 
Woodward, Marengo, 
Luncheon, 1.00 P. M. 

2.30 P. M.—Hotel Ambassador: 
Address, ‘‘Cucumber Disease Investigation for 1920’’—Dr. 
S. B. Doolittle, University of Wisconsin, Madison, Wis. 
Address, “Guarantee of Finished Pickles’”—-L. W. Hatha- 
way; Chicago. E. S. LaFrance, Winona, Minn. 
Address, ‘“‘Pickles’—Prof. H. H. Whetzel, Cornell Uni- 
versity, Ithaca, N. Y. 


RULES, REGULATIONS AND INFORMATION 'TO 
EXHIBITORS, 


Shipping Instructions—aAll goods should be marked plainly 
and consigned to yourself, care of Eldredge Express Company, 
Atlantic City, N. J. Also mark for the Canning Machinery 


avoid much trouble. For motors, address at once, Mr. J. M. 
Hollister, power and mining department, General Electric Com- 
pany, Schenectady, N. Y. 


Booths—tThe installation of booths is in the hands of the 
management of the Pier and all inquiries should be addressed 
to Mr. C. A, Hill, who will have this taken care of. 


Furniture and Booth Equipment—tThe C. M. Koury Com- 
pany, 348 Guarantee Trust Building, Atlantic City, has the 
contract to provide for the use of exhibitors on a rental basis, 
furnishment for booths, such as furniture, rugs, etc. If he 
has not written you, you should write him and make your 
wants known so that you can be taken care of. 


Personal Injury—The management will not be responsible 
for any injury that may arise or come to the exhibitor or 
any of his agents or employees from any cause whatever, while 
making his exhibit. 


Injury to Building—Exhibitors must not injure the build- 
ing in any way, and will be held responsible for any such 
injury. 


On the Board-Walk, Atlantic City, Showing The Pier 


and Supplies Exhibit, Million-Dollar Pier. As soon as ship- 
ment is made send bill of lading to the Eldredge Express 
Company, which will have charge of all freight shipments. 

All Charges Must be Prepaid—As no good will be received 
on which there are any charges. 

Power—tThe power is electrical, alternating current, 3 
- phase, 60 cycle, 220-V. All electric work will be taken care 
of by the management of the Million-Dollar Pier, and all com- 
munications in regard to power should be addressed to Mr.’C. 
A. Hill, manager, or Mr. William Paxson, pier electrician, who 
will take care of all extra work. 

Motors—The General Electric Co., Schenectady, N. Y., has 
kindly consented to furnish motors free of charge, except for 
transportation both ways and any damage that may result to 
the motor. When possible, we would advise that the exhibitors 
bring motors with them, as motors seem to be scarce and 
hard to get, and having them shipped with your exhibit may 


Souvenirs—As a number of new members have come into 
the Association, we call attention to a resolution which was 
passed five years ago, “That no Souvenirs be distributed at the 
exhibition hall.”” We ask that all comply with this resolution. 

Space—No member will be allowed to sublet any floor 
space allotted to him, or allow any other exhibitor to exhibit 
within his space, without the consent of the management, 

Insurance—The Association will not be responsible for 
the safety of the property of the exhibitors or their employees 
from theft, damage by fire, accident or other cause, but will 
use reasonable care to protect them against such loss. Your 
Association suggests that arrangements for insurance protec- 
tion be made by the individual exhibitor, as the Association’s 
contract with the Pier Company does not protect the exhibitor 


from loss by fire or other casualty. 
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“The Landreth” 


Price $9.00 per pound 


TOMATO— 


The Landreth is as red as The Landreths’ Red Rock, and 
two weeks earlier, ripening about the time of The Earliana, 


The vine is short stemmed, unusually healthy, astonish- 
ingly productive. 
that is, round at the bottom, free from cracks, with very 


- little cavity at the stem end. 


The Landreth Tomato is, in appearance, after the order 
of Chalk’s Jewel, but is five days earlier, larger fruited, 
more productive, picking over a longer period, of better 
color, more solid, and does not crack. 


Its ever-bearing qualities extend the picking season at 
least four weeks, giving the grower an opportunity for 
greatly increased profits, and large pickings, before there is 
liklihood af being killed by the frost. 


VARIETIES 
DELAWARE BEAUTE © 5.00 
LANDRETHS’ RED ROCK....... es 4.50 
3.50 
3.50 


Write us for prices on Peas, Beans, Corn, 
Cucumber, Beet or other Seeds for delivery 
after 1921 crop is harvested. 


The shape of the fruit is full bottomed, 


Business Founded 1784 


+ 


SPOT SEEDS 


Before buying elsewhere Peas, 
Beans, Corn, Tomatoes, Cucumber, 
Cabbage or other Seeds for Spring 
delivery, let us quote you---we will 
meet the prices of other good Seed 
Houses. 


FUTURE SEEDS 


Write us what you want in 
futures of Peas, Beans, Corn Cu- 
cumber or other Seeds and we will 
quote, meeting the prices of other 


Good Houses. 


ATLANTIC CITY CONVENTION 


As usual, we will have a Booth 
and hope you will call in and let us 
quote you both for spot and future 
delivery, before closing with others. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 


The Oldest Seed House in America 


> 
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Uncrating and Placing of Exhibits—Uncrating and plac- 
ing of the exhibits must be done by union labor, but the 
exhibitor can put his exhibit together. 

Mechanics and Workmen—Mr. C. A. Hill, manager Mil- 
lion-Dollar Pier, will provide mechanics and other workmen 
when called upon, to assist exhibitors in the installation of 
exhibits, at reasonable rates. . 


Weights Allowed on Floors—Weights allowed by the pier 
management are as follows: Main building, 150 pounds per 
square food; Machinery Hall, 200-250 pounds per square foot. 


Height of Ceiling—In Machinery Hall, 11 feet. 
vane JOHN A. HANNA, Secretary. 


EXHIBITORS IN MACHINERY HALL. 


Aeme Steel Goods Co., 178. 

Adriance Machine Works, 50, 52. 
Aluminum Seal Co., 73, 75. 77. 
Alvey Manufacturing Co., 127. 125. 
American Can Co., 45, 47, 49, 51. 
American Metal Cap Co. 

Ams, Max Machine Co., 26, 27. 
Anchor Cap & Closure Corp., 54. 56. 
Anderson-Barngrover Mfg. Co., 16. 17, 18. 
Automatic Tomato Peeler Corp.. 245. 
Atlantic Can Co., 207. 208, 

Berger & Carter Co., 59, 61, 65. 
Bliss, E. W., Co.. 62, 64. 

Bolgiano, J., & Son, 181, 182. 

Boyer. W. W., & Co., 157-160. 

Burt Machine Co., 201-204. 

Boyle, The John, Co., 209-212. 
Cameron Can Machinery Co., 9, 10. 
Chicago Baling Press Co., 236. 
Chicago Solder Co., 46, 
-Chisholm-Seott Co., 83, 85, S7. 

Clark, Everett B., Seed Co., 167, 168. 
Colonial Salt Co., 111. 

Continental Can Co., 74, 76, 78. 
Continental Mfg. Co., 135. 
Coon-Mabbett Co., 226. 

Davis, The William S., Co.. 219. 
Dickerson, F. G., 242. 

Economic Machinery Co., 221, 222. 
Elgin Manufacturing Co., 238, 239. 
Elyria Enameled Products Co., 113, 114. 
Ermold, Edwars & Co., 30. 

Ferrell, A. T., & Co., 161. 

Ferry, D. M., Co. 132, 

Filler, The Machine, Co., 127, 128, 12. 
Ford, J. B., & Co., 177. , 

Findley, F. G., Co., 141. 

‘Gamse, H., & Bro., 134. 

Gerard Wire Tying Machine Co., 162. 
Glass Moating Co., 151. 

Hamachek, Frank, 43, 44. 

Handycap Company, 29. 

Hazel-Atlas Glass Co., 69, 71. 
Hohmann-Nelson Co., 191, 192. 
Huntley Manufacturing Co., 4-6. 
Invincible Grain Cleaner Co., 24, 25. 
Karle Lithographic Co., 183, 184. 
Karl Kiefer Machine Co., 70, 72. 
Keeney, N. B.. & Co., 142. 

Kern, William §., 28. 

Kieckhefer Box Co., 179, 180. 
Kittredge, R. J.. & Co., 175, 176. 
Knapp. Fred H., Co., 41, 

Knapp, The Husker-, Co., 42. 
Landreth, D., Seed Co., 105. 106. 
Langensenkamp F. H., 19. 

Leonard Seed Co., 185, 186, 

Link Belt Co., 189, 190 

Lukens, Thomas F., Co., 155. 
Mid-West Box Co., 169, 170. 
Mojonnier Brothers, 125. 

Morgan Machine Co., 217, 218. 
MeDonald Machine Co., 250. 
McKenna Brass Mfg. Co., Ine., 31, 32. 
Nivison-Weiskopf, The. Co., 153, 154. 
National Binding Machine Co., 244. 
O. & J. Machine, The, Co., 225, 
Olney, George J., 230, 231. 

Owens Bottle Machine Co., 171, 172 
Patent Cereals, The, Co., 136. 


Peerless Hucker Co., 12, 14, 15. 
Pfauder, The, Co., 136. 

Phelps Can Co., 1387-140. 
Phoenix-Hermetic Co., 57. 

Reeves Pulley Co., 220, 

Rice, Jerome B., Seed Co., 53. 
Rochester Folding Box Co., 128, 124. 
Robins, A. K., & Co., 7, 8. 

Rogers Brothers, 133. 

Schaefer Manufacturing Co., 241. 
Seattle-Astoria Iron Works. 86. 88. 
Simpson-Doeller, 165, 166. 
Sinclaire-Scott Co., 81. 

Souder Manufacturing Co., 215-216. 
Southern Can Co., 205, 206. 

Sprague Canning Machinery ©o., 33-40. 
Star Corrguated Box Co., Inc., 187, 188. 
Stecher Lithographic Co., 101, 102. 
Tacks Manufacturing Co., 193, 194. 
Tagliabue, C. J., Mfg. Co., 119-122. 
Taylor Instrument Cos.. 148-146, 
Twentieth Century Mach. Co., 82, 84. 
U. 8S. Bottlers Machinery Co., 237. 
U. S. Can Co., 79. 

U. 8S. Printing & Lithographic Co., 117, 118. 
Warner, Lansing B., 195, 196. 
Wheeling Can Dept.. 58, 60. 
Wirebound Corporation, 147-150, 
Wisconsin Chair Co., 11. 

Worcester Salt Co., 55. 

Woodruff, S. D.. & Son, 112. 


SAY, POP! 

“Say. Pop, how did the canners ever ‘get the habit’ of selling 
their ‘eanned goods’—who originated the present method of dis- 
tribution?” 

“My boy, when canning was first born the eanners had little 
idea of business methods; certain ones believed they could her- 
metically seal fruits and vegetables if properly sterilized by heat: 


that these goods once prepared would keep indefinitely. First, © 


the canner canned for home use; his heat was derived from his 
cook stove; his vegetables kept until he used them, and then he 
began to can more than he could eat in winter. and he sold his 
surplus in different cities and localities through brokers whenever 
he could get their acquaintance for the sole reason that he felt 
he was a canner and not a business man.” 

Pop, that was when canning was in its infancy.” 

“Yes, my son, infancy is the word.” 

“Well, Pop. is the canning industry still in its infancy because 
the canners still sell their products in the same way?” 

“That's a hard question, son.” 

“Say, Pop, aré canners of today business men?” 

“Why, certainly they are, son. What makes you think?” : 

“Well, Pop ,you said canners in the early days sold their goods 

through brokers because they were canners and not business men.” 

“My son, there are some men who have started different 
methods of disiribution, and they do not sell like their great- 
srandfathers did—they spend a great deal of money to sell their 
products.” 

“Say, Pop, are they successful with their new methods?” 


“Yes, son; they say so. Bradstreet generally rates them bet- 
ter than those who sell by the obsolete method.” 


“Then, Pop. why do you distribute your canned foods in the 
old way?” 

“Son, I work awful hard while tomatoes are red and I rest 
the balance of the year thinking about what my broker may get 


me for my gocds and getting my plans arranged for the coming 


year. I often sit and think.” 

“Then, Pop, you are not a business man.” 

“Look here, son, who said I was not a business man? Do you 
think a ten-year-old kid like yourself knows anything about can- 
ning and distributing? Don’t ask me any more questions. Put 
away your paper and pencil; go to bed; go to bed immediately. 
or you will get the worst spanking you ever had.” 

“CYNTHIA.” 
(The female of the species—Cynieus. ) 


FOOD EXHIBIT. 


The National Canners’ Convention At Atlantic City to Include A 
Representative Display of American Canned Foods. 


The large, permanent and the almost equally large transient 
population of Atlantic City is going to be made aware of the can- 
ners presence in their midst during convention week. This is 
going to be a consumers’ convention, and the consumers are going 
to be invited to come in—to have their own raightful part in the 
scheme of the week’s activities. 


q The food exhibit will be for the people. Do the people know 
of the extent of canning in this country? They do not. But at 
the food exhibit they will have the opportunity to see the extent 
of canning in this country. Specimens of practically all kinds 
of canned foods will be assembled at the exhibit. The people 

_ Will examine them with a curious interest and marvel at the 
extent of American canning. 


The exhibit will be non-commercial. Nobody will be. mave 
ware of the source of the specimens shown. But for all that. 
the exhibit will possess a great attraction for the consumer and 
will have real value for all canners, for it is intended to help 
all canners, 


The food exhibit will be conducted at Young’s Million Dollar 
Pier. Commencing on Monday evening, it will continue until 
Thursday evening. Opening at 7 o'clock, the exhibit will close 
each evening at 10 o’clock. 

The grocers of Atlantic City will be invited to co-operate with 
the purposes of the exhibit—they will be asked to distribute cards 
of admittance among their customers. And all the hotels will be 
asked to tender an invitation to their guests to witness what will 
prove a very remarkable display of American canned foods. 

“The Consumers’ Convention” is the particular designation 
for the forthcoming convention. Shali not the next convention 
be also the consumers’ convention? Shall not all conventions be 
for the consumer? The growth of the consumer idea among the 
eanners may not unlikely lead to the appearance of very interest- 
ing innovations at future conventions of the National Canners’ 
} Association. The consumer is now to have the principal role in 

the play. 


The use of 4—ONE - BOXES, proper- 
ly designed and properly made, for your 
1921 pack will save you real money. 


They are stronger than other cases. 


They are cheaper than other reliable 
Cases. 


Let us quote you. 


4 - One Box Makers of New York 
105 Hudson St. NEW YORK 


OO 


1920 REPORT 


CANNERS CONTRACTS FOR ALL VARIETIES OF 


SEED PEAS 


DELIVERED IN FULL 


Our customers have received FULL DELIVERY on ALL their Pea contracts placed with 
us this season. Many of them are writing us that our-choice Wisconsin grown Alaska and 
Sweets have yielded a larger and better pack than any stocks they have ever grown before. One 
large Eastern Canner has written us that the farmers in his locality will not plant any Peas but 
Leonard’s Wisconsin stock—they turned out so much better this year. 


Be fair to your growers this spring. Give them Leonard’s carefully rogued Wisconsin 
grown Seed Peas to grow for you. 


We have a limited surplus of some varieties—write us for prices and samples and when 
you are ready—place your growing contracts with us. 


LEONARD SEED COMPANY Chicago, Ill. 
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“Saves Steam— 


raises the temperature in our cans to the 
same degree with 50 per cent of the 
steam we formerly used”’ 


And furthermore,” says the foreman, 
“Our Peerless Exhausters reach a tem- 
perature of 206° in five minutes, and then 
with the steam valve barely ‘cracked’ 
operate continuously for a full mornings 
run, holding the temperature unvarying- 
ly on this very limited amount of steam; 
the heat in the immediate vicinity of the 
Exhauster being but a degree or two 
higher than the average heat of the 
room.” 


Peerless Exhausters 
save steam 


Because they are built with a %" boiler 
plate body and top which keep the heat 
where it belongs—in the Exhauster. We 
could build them cheaper by using light 
galvanized iron, but the heat would go 
right through it — and Peerless steam 
economy would go with it. 


The sides of the Peerless Exhauster are 
round—no corners to trap the steam and 
prevent its free circulation. The steam 
pipes are arranged in circles and eject 


live steam onto both sides of the can 
practically the entire time they are in the 
Exhauster, raising the temperature in the 
cans to a higher degree more rapidly and 
with less steam than any other method 
of exhausting. 


Other reasons why you should 
choose a Peerless Exhauster 


Saving of floor space owing to its rotary 
design; quick change from one size can 
to another while the machine is hot with 
no screws or nuts to bother with; a fool 
proof method of feeding the cans through, 
which prevents clogging and makes it 
unnecessary for many Peerless users to 
remove the cover from the machine for 
a full season; and the fact that Peerless 
Exhausters will fit into any line you now 
have or may install make a Peerless the 
only Exhauster you can afford to buy. 


Install Peerless Exhausters — 


save steam, space, labor and 
cans. 


Peerless Husker Company 


519 Cornwall Avenue 


Buffalo, New York 


THE CA 


Peerless 


HUSKERS~REHUSKERS~MIXER SILKERS~CORN WASHERS 
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Appert’s Work Canning 


A Translation from the French 


—OF— 


The ‘Rock For All 


—OR— 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioncr 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry. 
1831 


Translated loins the fourth edition by 
KATHERINE GoLDEN Birrine, M. 8S. 


M. NICHOLAS APPERT 
1750—1841 


Before entering into the details of the working of my 
process, I ought to say that it consists principally: 

First—In enclosing the substances to be conserved in 
long or short necked bottles and in tin or wrought iron 
cans.’ 

Second—In closing or soldering the various vessels 
with the greatest precision because it is especially upon 
this operation that success depends. 

Third—In subjecting the substances, thus enclosed, to 
the action of boiling water in a water bath, for more or 
less time, according to their nature, and in the manner 
that I shall indicate for each kind of edible. 

Fourth—-In. removing the bottles and cans from the 
water bath at the time prescribed. 


CHAPTER I. 


Description of laboratories and apparatus that I have 
established for working with my process on a large scale.’ 

The first room on the ground floor, fifty-five feet long 
by twenty-eight feet wide, is divided crosswise, into six 
parts: 

The first is intended for packing, shipping, etc. 

The second forms the storeroom for the prepared 
goods, intended for sale. 

The third, larger than the preceding ones, is where 
the meat, poultry, and feathered game are cut and pre- 
pared for cooking. 

The fourth, with an exposure to the north, includes 
the refrigerator and the office, separated from each other 
by a partition. 

The fifth with the same exposure, is provided around 
its sides with rods on which three or four beeves can be 


1 The adoption of tin and of wrought iron cans to contain the edibles to be 
preserved, notably animal substances, has introduced important modifications 
into my processes which require special instruction. When I published the third 
edition of ‘“‘Livre de tous les Menages,” I was very far from this method, which 
I had even condemned then, and it is only after being convinced by numerous 
experiments of the advantages that it offers that I decided to adopt it, not- 
withstanding its drawbacks. 


2? Of course, it is understood that for special use in households and for 
small operations the establishment of similar workrooms to work according to 
my method is not necessary, it suffices to have vessels and other utensils wher- 
ever one is occupied with provisions for winter. 


hung. In this room are placed the tools in sequence used 
in closing, namely : 


1. A reel for wire to be used for sae bottles and. 


other vessels. (Plate I, fig. 1.) 

2. A small lathe to twist the wire when unwound, 
and cut in lengths. (Plate 1, fig. 2.) 

3. A vise to compress the small and large corks. 

4. A five-legged stool] used in wiring. (Plate I, 
fig. 5.) 

5. A thick block mounted on three legs, furnished 
with a strong pallet 6 for closing. (Plate I, fig. 6. Fig. 
7 represents the surface. ) 

6. Pliers for twisting and cutting the wire for the 
stoppers. (Plate I, fig. 8.) With this newly invented 
instrument, one has the advantage of being able to twist 
and cut the wire, without using pliers and shears suc- 
cessively. 

7. Shears (Plate I, fig. 9), to cut the wire into two 
equal parts when it is on the reel, fig. 2. 

8. Hook and corkscrew united; the hook is intended 
to cut the wire below the ring on the long and short 
necked bottles. The corkscrew is used for large stoppers. 
(Plate I, fig. 10.) 

9. A sufficient quantity of straw packing to wrap the 
bottles and other vessels. 

10. Two leather-covered stools, stuffed with hay, to be 
used to tap the vessels on when it is necessary to do addi- 
tional filling. (Plate I, fig. 8.): 

11. A press to squeeze the juices of plants, fruits, 
herbs, and the must of grapes, with the crocks, sieves, ves- 
sels, and all necessary accessories.* 


The sixth and last part is the kitchen (Plate IT, fig. 
1). It is furnished with the necessary utensils and with 
seven economical stoves, a,a, etc., for the preparation of 
sauces stews, etc., with a grill 6 for broiling, and two 
shells for roasting, c, c, and a turnspit d, adapted to rotate 
fifty or sixty pounds of meat at one time. 


3 With the exception of the vise, the holders for packing, the stools, the 
sacking to wrap the bottles, and the pliers, most of the apparatus already cited 
has been known for a long time, especially in Champagne, where it is the cus- 
tom to close perfectly. 


A 
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In the vestibule, in going out, is a large balance with 
its weights. 

At the end of the vestibule is the workroom for tin 
and the manufacture of cans; it is divided into two parts, 
each about fifteen feet long by twenty-eight feet wide. 
Twenty-five to thirty employees can work comfortably. 

Farther on, on the same floor, turning squarely to the 
right, is a very large place one hundred and fifty feet long, 
twenty-eight feet wide, and seventeen feet high divided 
into six parts: : 

The first two, with entrance through the court, meas- 
ure together sixty feet in length, forming the laboratory 
where cooking is done and applying heat by the water 
bath; or by steam when the object is clarification or re- 
duction. 

In these two rooms, thirteen economical ranges are 
constructed of Burgundy brick. (Plate II, fig. 2), four feet 
high and four feet in width, including a ledge at the base, 
eight inches wide by seven inches in height, upon which 
are mounted all the apparatus as follows: 

First—On one is a large steamer (Plate III, fig. 1), 
forty-eight inches in diameter by twenty-four inches in 
depth, furnished with a cock, and closed with a strong 
lid a, pierced by four openings sixteen inches in diameter, 
in each of which is mounted a pan b, of the same diameter, 
by five inches in depth, equipped with a cock, and intended 
to receive the material for reduction. 

In the center of the cover, surrounded by these four 
pans, is a conical cap c, ten inches in height and seven 
inches in diameter at the base, soldered upon an opening 
of practically the same dimensions. This cap has at its 
top three openings d; to each of the first two is attached a 
steampipe f, about one and one-fourth inches in diameter ; 
one of these steampipes is provided near the cap with a 
two-way valve g- The third opening serves to supply the 
boiler with the water necessary to keep up steam, and is 
closed with a stopper. The first of these steampipes f, 
which is seventy feet long, heats a compartment placed 
between the two floors near the apparatus. After en- 


‘circling this compartment, it returns, carrying the excess 


steam and water to a vessel h, placed near the boiler. 

As this conductor, on leaving the cap of the boiler, 
describes an ascending and descending line, a part of the 
condensed water returns to the boiler; the other part flows 
into the reservoir h, already mentioned. 

When the valve of the first conductor is closed, the 
second conductor which passes over nearly fifty feet, car- 
ries the heat by means of a three-way valve i, into two 
wooden cones ¢, €¢, which are hooped and lined with copper. 

The diameter of the cones is two feet six inches at the 
base, and nineteen inches at the opening ; the height is two 
feet; each is equipped near the base with a cock k, for the 
draining of the condensed steam, and near the top with a 
small safety valve.* 

* However, in working on a large scale it is necessary to have large boilers, 
because it would take too long to cool such a volume of water resting on stoves 
still heated, and, on the other hand, heat applied so long to the substances 
being cooked would damage them greatly. For small operations at home, any 
small boiler or earthen vessel could be used advantageously for a water bath, 
provided the bottles be immersed in water to the ring of the neck. In default 
of a vessel not high enough for the bottles, they could be laid in the water 
bath, taking the precaution, however, to wrap them well to avoid breakage. 
Should the height of the bottles greatly exceed that of the vessels, they could 


covered with another vessel in the form of a bell-glass. Many experiments 
of this kind have been very successful for me. The corks work out a little, 


but when the bottles have been very tightly corked, there is nothing to fear. © 


For example, it would not be very safe to place bottles in this manner if 
closed with corks made of many pieces, since this kind is more susceptible to 
the action of the heat, and however well closed they may be, it would be im- 
prudent to expose them. 

The small water bath is much more convenient, as it may be placed any- 
where at will; it cools rapidly, and when the hand can be held in it, the bottles 
may be removed; the operation is thus completed. 

The glass vessels are the easiest to use, and though the tin cans, or, better 
still, those of wrought iron, are more suited to the large operations, this is not 
the case in particular households, because of the difficulty found in sealing the 
cans. - 


Each of these cones is surmounted by a depuratory m, 
in the shape of an inverted cone, fourteen inches high, 
twenty-seven inches in diameter at the upper part, and 
nineteen inches at the base. These depuratories are like- 
wise equipped with valves 0. They are used for the cook- 
ing of all substances, for the clarification of gelatin, and 
the preparation of meat jellies. 

Seconp—On three ranges are mounted three auto- 
claves a, a, u, having a capacity of three hundred to four 
hundred litres, furnished with covers and safety valves. 
(Plate II, fig. 2.) 

Tuirp—Seven ranges carrying as many large boilers 
b, b, etc., of three hundred to four hundred litres capacity, 
provided with covers and large valves.® (Plate II, fig. 2.) 

FourtH—Two other ranges c, c, sixteen inches in 
diameter, one surmounted by a depuratory d, and the 
other by a smal] autoclave d?, of sixty litres capacity, are 
intended for small operations. (Plate II, fig. 2.) 

The third room next to the two laboratories, which 
we have just described, is provided with five hundred to 
six hundred tin molds, intended for casting the gelatin 
into tablets. 

The fourth room is where the evaporation is carried 
on by means of an apparatus called “Surface evaporator 
for the concentration of gelatin and other liquids.” (Plate 
TV, fig. 1), invented by M. Ch. Derosne, and the descrip- 
tion of which is given here: 

A. An upper alimentary reservoir holding the dis- 
solved gelatin. 

B. A regulator of the quantity which should flow in. 

C.C.C. Evaporators into which the dissolved gelatin 
flcws continuously while evaporating. These evaporators 
are placed on three levels, one above the other. 

The alimentary reservoir, A, is provided with a valve 
d, to which is fitted a floating ball, b, which by its rise and 
fall controls the flow of the liquid. 

On leaving the tap, d, the liquid falls into the regu- 
lator, B, which fills more or less, according to the play 
given by the floating ball, 6, it leaves through two small 
cocks, f, and the pipes, g, so as to flow on each lower 
division of the heated surface. This liquid flows through 
the windings made by the strips, h,h,h,h, fixed on the bot- 
tom of the evaporators and passes through the pipe, g, into 
the second evaporator in which it likewise flows through 
the divisions so as to go through a similar pipe, g, to the 
third one, in which it likewise follows the windings. Ar- 
riving at the last division of this evaporator, the gelatin 
falls into a receiver through the pipe, k. One sees (Plate 
IV, fig. 1), the two evaporating systems joined together. 

A single alimentary reservoir, and a single regulator 
serve for the two systems. 

The dissolved gelatin in flowing through the divisions 
of the evaporators is concentrated, though exposed for the 
shortest possible time to the deteriorating action of the 
heat. One might by severe treatment, evaporate it in a - 
single operation, but to obtain this result it would be 
necessary that the liquid flow in a thin layer, though this 
requires much care in the manner of regulating the fire. 
In operating on a smaller scale, one might force the fire 
so as to save the liquids, subjected to evaporation, from 
passing many times through the alimentary reservoir. 

The stoves are so arranged that the fire having heated 
the bottom of the first evaporator, strikes the second, then 
the third, and finally passes under the alimentary reser- 
voir, giving off its heat under each evaporator so that when 
the burned air reaches the chimney, it is deprived of the 
greatest part of the heat that it had originally. 


>The word “canard” is only used in the slaughter-houses. 
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This ingenious apparatus for evaporation, which I 
owe to the kindness of M. Ch. Derosne, already so well 
known through the important services which he has 
rendered to the industry, has enabled me to evaporate very 
large quantities of gelatinous solutions. 1 obtained daily 
two hundred to two hundred and fifty kilograms of gelatin 
brought to the point suitable to be poured into tablets. 

M. Ch. Derosne, in: the patent that he believed should 
* be taken for this system of evaporation, has given the de- 
scription of many modifications which could be used with 
this form of apparatus. In one of these modifications, he 
heats the evaporating pans by means of steam without 
pressure ; in another he uses a complex apparatus in which 
a part is heated by the direct action of the fire, and itself 
produces the steam which, being forced to pass under the 
trays, serves for the evaporation of a new quantity of ma- 
terial so there results two products instead of one, that 
is to say, one evaporated by direct fire and the other by 
steam. As for myself, 1 used only the apparatus that I 
have described, but it is evident that this system, more 
or less modified by M. Ch. Derosne, could be used for the 
evaporation of numberless substances which could not be 
evaporated by direct fire without fear of altering them. 

The fifth room, separated from the preceding one by a 
simple partition, is provided with shelves used to hold the 
materials prepared for the different operations. 


The sixth room, sixty feet long, twenty-eight feet wide, 


and seventeen feet high, forms the large storeroom and 
contains the wood and the piles of bones of Canards, or 
heads of beeves from which the flesh is stripped and gela- 
tin extracted. 

Above this storeroom is a large drying room, one hun- 
dred feet long, twenty-seven feet wide, and thirteen feet 
high, equipped with skeleton shelves supporting more than 
four hundred canvas frames, upon which are spread the 
gelatin tablets before being placed in the large drying 
oven. This room is used also to store the manufactured 
gelatin packed in large drums. The bottles, the jars, and 
the strips of cork used in making the many-pieced stoppers 
are also stored in this drying room. 

The large drying oven located in the center of the 
room just described, is provided with completely encircling 
shelves, extending to its top, and intended for the same 
use as the preceding. The oven can be heated to thirty- 
five degrees and more, by the flue of the chimney from the 
evaporating apparatus described previously. When the 
apparatus is not working, recourse is had to ordinary 
stoves. 

In the court-yard, facing the work shops, is another 
laboratory divided into three parts. 

In the first, three furnaces are constructed, on each 
of which is mounted a boiler with cover and valve, one 
two feet eight inches in diameter by fourteen inches in 
depth; another sixteen inches in diameter and likewise 
fourteen inches in depth. One of these furnaces contains 
the boiler intended to reduce’ milk. The description of 
this apparatus will be found in the article on Milk. 

It is in this room that the heads of beeves are cooked, 
to be stripped of their flesh later in the two rooms fol- 
lowing. 

Outside is constructed a spacious stone reservoir, re- 
ceiving through a conduit the water from a pump nearly 
fifty feet distant and close to which is erected a second 
reservoir, also of stone, receiving the water from another 
reservoir lined with lead, and placed above the pump. 
This last reservoir feeds a fourth, which, through a con- 
duit, brings the water to a place called the wash-house, in 
which are the large troughs used to drain and to wash the 
heads of beeves on coming from the slaughterhouse. 


I have taken the precaution to manufacture in ad- 
vance an assortment of tin cans of capacities of which I 
foresee the need, in the manner that will be indicated pres- 


_ ently; I also provide myself with bottles and glass jars of 


all sizes and convenient openings, as well as the best corks 
and well tempered wire of the size suitable for wiring. 
Everything thus provided, I take care, two days before 
operating, to wash the tin as well as the glass vessels 
needed for the work. I pass the corks through the vise 
and have the wires ready ; when all these preparations are 
completed, the work is half done. 

The principle for conserving alimentary substances is 
invariable in its effects; the results depend on its applica- 
tion in a manner suitable to each of them, depending on 
their nature, and with the exclusion of air. This last pre- 
caution is indispensable in order to attain perfect con- 
servation. A sure means of depriving the alimentary sub- 
stances of contact with air is to have a perfect knowledge 
of the tin and wrought iron cans, of their sealing, of the 
glass jars used, as well as of the stoppers, and of the 
method of proper closing. 


CHAPTER II. 


ROTTLES AND GLASS JARS. STOPPERS. CLOSING. 
BOTTLES. LUTE FOR BOTTLES AND JARS. 
EARTHEN WAKE VESSELS. 


WIRING OF 


BOTTLES AND GLASS JARS, 


‘The ordinary bottles generally having openings badly 
made and too narrow, being, besides, too weak to with- 
stand the pallet and the action of the heat, I conceived 
having them manufactured with wider mouths and with a 
ccnstriction, that is to say, with a small band projecting 
into the neck of the bottle below the ring. The bottle be-° 
ing placed on the bottle-stand, already described. I 
thought that the cork being forced into the bottle, to three- 
fourths of its length would be constricted through the 
middle; that in this manner the bottle, perfectly closed to 
the exterior as well as to the interior, would offer greater 
resistance to the expansion produced by the action of the 
heat on the enclosed substances. I was the more con- 
vinced of the necessity of closing in this manner because 
many times I had observed that the expansion was so 
strong that it pushed the cork one-sixth, one-fourth, or 
one-third inch out of the bottle, though the stoppers were 
held by two crossed wires. 

This process answered pretty nearly to what I ex- 
pected, and I used it for a long time, nevertheless, the dif- 
ficulty that this form of bottle presented to closing and 
also to obtaining it like my models left much to be 
desired. A singular accident led me to abandon this 
method at a time when I least dreamed of it. 

A thousand bottles were received at my house one day 
during my absence, which instead of having the constric- 
tion on the inside of the neck, had the opening in the form 
of an inverted cone like champagne bottles. On my return 


‘T had the bottles set aside to return them to the manu- 


facturer, but he refused to take them back. I consigned 
them to a corner of the storeroom where they remained 
for a long time forgotten. It chanced, however, that in 


an emergency when I needed other bottles, it was 
necessary, in spite of my unwillingness, to resort to them. 
IT found to my great satisfaction that their form rendered 


\ 


them much more easy to close and that they were under all 
conditions preferable to those which I had been using, and 
which I now abandoned. The shape of the opening of 
these bottles is entirely different from that of ordinary 
bottles ; the strongest man could not succeed in forcing the 
cork in with the pallet one ligne (1/12 of an inch) more, 
neither could he break a good bottle, whatever the force 
with which he struck the stopper. 

These bottles and jars should be properly tempered ; 
the former weighing from twenty-five to twenty-six ounces 
for one pint capacity ; it is necessary that the glass should 
be of even thickness, otherwise the bottles break in the 
water bath at the place where the glass is the thickest. 
The form for champagne is the best, as they are more 
easily arranged and more resistive. 


CORKS. 


It is in general poor economy to save one franc or 
even two on a hundred corks; to the allure of a few cen- 
times that you believe saved on a stopper, you often sac- 
rifice a bottle worth one, one and a half, even three francs, 
and sometimes more. One closes in order to preserve and 
improve the substance enclosed in the vessel, by excluding 
the outside air; therefore, too great attention cannot be 
given to the quality of the stoppers. They should be one 
and one-half to one and two-thirds inches long, and of the 
finest cork’; these are the most economical; experience 
has convinced me so thoroughly of this fact that I use only 
superfine corks in my work. TI take the precaution of 
compressing them for three-quarters of their length, be- 
ginning at the small end, which I do by the aid of a vise 
(Plate IT, figs. 8 and 4); in compressing the stopper thus 
the cork becomes more supple, the pores come closer to- 
gether, it is lengthened slightly and becomes smaller at 
the end that enters the neck of the bottle, so that a larger 
cork may be used in a smaller opening. The action of the 
heat on the vessels in this manner is such that the stopper 
enlarges in the neck and makes a perfect closure. 


Before closing I make certain that the bottles contain- 
ing liquids are only filled to within three inches of the 
“cordeliere” or neck ring, so as to avoid the breakage 
which would result from the heat of the water bath if 
the bottles were too full. As for vegetables, fruits, plants, 
ete., two inches from the ring suffice. I place the bottle 
on the stand, before which I am seated. This apparatus 
is provided with a strong wooden pallet, a small vessel 
filled with water, and a well-sharpened knife? to cut the 
head of the corks, which should rarely be higher than the 
top of the bottles. These preparations made, I pull the 
bottle stand (Plate IT fig. 2), between my knees, and 
select a suitable cork for the bottle; after haying wet it 
in water in order to introduce it more easily and having 
wiped the end, I adjust it to the opening by turning it. T 
hold the bottle in this position with the left hand pressing 


_1 The cork from the mountains of Catalonia is the best of all. That of the 
plains is commonly pitted and full of defects. ; 

The diameter of the head of a well made cork ought always to exceed by 
one-sixth of an inch that of the other end. These corks, formerly very diffi- 
cult to procure, are common today, and all merchants are provided with them. 
At the house of M. Le Coq, No. 51 Temple Street, one finds the best assort- 
ment; stoppers of all sizes may be obtained there, from one and one-third to 
two inches in diameter, sizes adequate for the bottles with large openings. 


2It is often necessary to grease the blade of the knife. 
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forcibly on it to keep the bottle perpendicular. 


In my 
right hand I take the pallet with which I drive the cork 
in with force. When after the first blows it appears to be 
entering a little, I release it so as to seize the neck, which 
I hold firmly on the bottle stand, and redoubling the blows 
I continue to drive it in to three-fourths of its length. The 
fourth of the stopper that after having resisted the blows 
of the pallet, extends beyond the neck of the bottle, as- 
sures me that it is securely closed, and serves to fix the two 
crossed wires which hold the stopper and prevent it from 
being forced out by the pressure which it encounters from 
the heat, of the water bath. One cannot give too much 
attention to the operation of closing on which results the 
whole success of the preserves, and there is no precaution 
so minute that it should not be observed when the entire 
exclusion of air from the bottles is the subject.® 

When I have thus closed them, I again make sure of 
the stoppers by crossing two wires, which is very easy, and 
that it suffices to have seen done once. Afterward I put 
each bottle into a latticed bag or one of strong cloth made 
purposely and large enough to envelop it to the stopper. 
These bags have the form of a muff, open at the ends, one 
end gathered by a running string which leaves an opening 
only as large as a five-frane piece, and the other provided 
with two strings so as to hold the bag around the neck of 
the bottle. By means of these sacks, I avoid the use of 
hay or straw in packing the bottles in the water bath and 
when they are broken in the operation, which often hap- 
pens, the fragments remain within. I prevent also an 
infinity of embarrassment and of small accidents which 
are experienced in collecting the fragments of the bottles 
when mixed with the hay. 

Complaints are sometimes made of the slight success 
obtained, and of the losses experienced upon a part of the 
vessels subjected to the operation, whereas, others have 
had perfect success: my method has been accused of incon- 
sistency in results, ete. This is the manner in which one 
seeks to excuse the defects of carelessness in the execution 
of the process ; because the manipulator, as M. Chaptal has 
observed with reason, never wants to be wrong. My 
method is invariable, and the damages that one experi- 
ences should arouse one’s attention to investigate the 
causes which produced them. One Will find them assuredly 
either in the poor manufacture of the glass or metal used, 
or in the poor closing of the glass or the poor sealing 
of the tin or wrought iron cans. In my previous editions 
as in this, I have entered into the most minute details on 


3 Many persons believe they have closed properly, when they have pushed 
the stopper nearly level with the mouth of the bottle, but this is quite the 
contrary. General rule: when the stopper does not resist the increased blows 
of a strong pallet, and is pushed entirely in the bottle, it is always prudent 
to withdraw it in order to substitute one more suitable. Therefore to con- 
sider that a bottle closed very low is well closed because it does not leak on re- 
versing it, is an error, which joined to the poor quality of the stoppers that one 
uses, cause much damage. The one who closes with care is assured of good 
closing through the resistance that is experienced under the pallet, and it is 
never advised to reverse the bottle. It is only necessary then that one 
consider the holes found in the stoppers, even the finest defects through which 
the air may be introduced, in order to recognize the necessity of using the 
best possible stoppers, well pressed by the vise, and to cork strong enough 
so as to avoid the damages that result from poor closing; because if a bottle 
does not leak at the time when the poor closing is done, it is that the air has 
net had time to penetrate through the defects in the stoppers; but as in 
Practice, how many varieties in the quality of a wine drawn from the same 
puncheon ; how many more or less from lack of clearing in the bottles, etc. 


(Continued next week.) 
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COME TO THE HELP OF THE FOREST PRODUCTS 
‘LABORATORY. 


Two outstanding reasons for increased support of the Forest 
Products Laboratory by the industries whose basic material is 
wood and by those using forest products in large quantities are: 

(1) There is urgent need and opportunity for definite and 
early accomplishments in conserving the forest supply through 
more vigorous prosecution of scientific and industrial research in 
wood utilization. 

(2) The laboratory represents an opportunity for advance- 
ment in this direction wisurpassed by that offered similar indus- 
tries in any other country in the world. 


Organized research today is becoming more and more a factor 
in progressive business. There is a decided advantage from the 
standpoint of the wood-using industries in having available a 
neutral research organization, which is not only the foremost of 
its kind in existence, but which is well organized, efficiently oper- 
ated, equipped already with a large knowledge of the basic prop- 
erties of wood, and with facilities for advancing research econom- 
ically and without loss of time up to the limits of the financial 
support given it. 

Although operated during the past ten years with limited and 
often uncertain appropriations, considering the large amount of 
work to be done, the results of the laboratory’s activities have 
touched practically all wood-using industries and have advanced 
in one Way or another their knowledge of wood and their methods 
of using it. It is well that these industries bear in mind that the 
laboratory is the only research organization of its kind to which 
they have access. 

Increased utilization of the tree cut in the forest is the most 
effective and practical sort of conservation, because every thou- 
sand feet of lumber (8814 cubic feet) made available through 
better utilization relieves the drain upon the forest by about 250 
cubic feet. This is because under present utilization three cubic 
feet of wood must be grown in the forest for each cubie foot of 
finished lumber. 

The work of the laboratory is concentrated upon devising 
means for saving as many of these cubic feet as possible, and upon 
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Silver Creek, 


IN BOOTH NO. 24-25 
At the Atlantic City Convention 


The Invincible Grain Cleaner Company 
will exhibit the 


INVINCIBLE 
GREEN CORN 


All Roller Chain Equipment—Malleable Star Placer— 
Unbreakable Steel Springs—All Steel Rolls— 


_ Positive Butting Device 


Invincible Grain Cleaner Company 


securing the adoption of the improved methods by the indtstries. 
Almost invariably the methods which have been developed have 
resulted not only in an actual saving of wood, but also in a better 
or cheaper product delivered to the customer. It is well under-. 
stood that, while the progress already made has been remarkable. 
the work has only just begun, and the developments so far brought 
about show the way to much greater and more far-reaching 
achievements, 


The various ways in which the researches of the laboratory. 
applied commercially, decrease the drain upon the forests and at 
the same time produce better results are outlined in a very sketchy 
way in the following paragraph. 

There are several broad classes into which the laboratory's 
work may be divided, such as pulp and paper. wood preservation. 
derived products (chemical), physical properties and kiln-drying. 
and strength of wocd and wood products. The pulp and paper 
studies lead to the use of substitute species and to the develop- 
ment of better methods of manufacture of pulp and paper, as well 
as to the establishment of better standards of testing commercial 
papers. Studies in wood preservation result in better utilization 
through increasing the durability of woods which are naturally 
non-durable. Researches into the chemical utilization of wood and 
wood products lead to the use of materials now regarded as wastes 
and to the more efficient manufacturing methods for such products 
as wocd alcohol. acetate of lime, turpentine, rosin. pine oil, and 
various essential oils. They also result in the development of 
processes for the chemical utilization of sawdust, such as the 
manufacture of cattle foods and “grain” alcohol. Proper kiln- 
drying methods and suitable apparatus with which to carry them 
out are being developed by the laboratory’s investigations. Present 
commercial practice results in the loss of many million feet an- 
nually in the dry kilns of the country. Tests of the strength of 
wood and the development of the best way to construct wooden 
buildings and other structures result in the most eecnomical use 
of wood wherever strength is a factor. Proper grading rules, 
correlated with strength factors, aid in securing the proper grade 
of material for each important structural use. 

Very definite progress has been made by the laboratory along 
all the lines of conservation and utilization just mentioned, and 
also along other lines. such as in the development of water-resist- 
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General view, with ceiling, curtains, pea boxes and some screens removed to 
7 illustrate working parts 


liamachek Ideal Viners are a necessity for a pea packer determined to 
pack peas of highest quality. 


thorough hulling. This means more peas from the same quality and quantity 
of vines, and an important improvement in quality by less breakage and 
damage to the peas during the hulling process, over the use of any other viner. 
The peas saved are the best quality that were in the vines. 


It is further of great importance to a pea packer to be equipped with 
Hamachek Ideal Viners as they hull young and tender peas with very little 
breakage, which enables the packer to get a larger percentage of the smaller 
and higher priced siftings. This often prevents bunching of the crop which 
would result if the packer waited until a less efficient viner could satisfactorily 
handle the crop. 


That Hamachek Ideal Viners are the most efficient and economical for 
both the packer and the grower is proved by the fact that canners familiar 
with their operation have replaced over eighty viners of another manufacture 
with Hamachek Ideals. 


Visit OUR EXHIBIT at ATLANTIC CITY 
During Convention Week, January 17 to 21, 1921 


FRANK HAMACHEK 
KEWAUNEE, WISCONSIN 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLASHED 1880 


The construction and operation of Hamachek Ideal Viners assures more 
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ant glues, and many varied kinds of parts and structures for air- 
craft. Much of this latter work has been done in co-operation 
with Army and Navy aircraft agencies, 


The actual saving to the country as a whole brought about by 
the labortory’s researches is conservatively estimated at thirty 
million dollars per annum. A general idea of the size of the lum- 
ber and wood working industries may be had from the statement 
that the annual value of the products of these industries is well 
above ten billion dollars, and that the number of men employed 
in these industries is greater than in any other single industry in 
the United States. 


One of the very best criteria by which to judge the usefulness 
of an institution is the esteem in which it is held by those whom 
it serves. The Forest Products Laboratory has received the en- 
dorsement, in one manner or another, of practically every indus- 
try with which it comes in contact; this has been had principally 
through resolutions of endorsement and approval by associations 
representing organized industries, by letters of commendation and 
endorsement from individuals or companies prominent in unorgan- 
ized industries, and by editorial support in the trade press. Among 
the industries and associations which have thus endorsed the work 
of the laboratory are the following: 


Congress of War Service Committees of the Chamber of Com- 
merce of the United States. 


Reconstruction Conference held under the auspices of the 
National Lumber Manufacturers’ Association. 


Red Cedar Shingle Congress. 

National Canners’ Association. 

American Wood Preservers’ Association. 
American Paper and Pulp Association. 
National Association of Box Manufacturers. 


Southern Pine Association, 

West Coast Lumbermen’s Association. 

Chicago Association of Commerce. 

Mississippi Valley Association. 

Illinois Lumber and Builders’ Supply Dealers’ Association. 
National Wholesale Lumber Dealers’ Association. 
Technical Association of the Pulp and Paper Industry. 
4-One Wirebound Box Manufacturers’ Association. 

North Carolina Pine Box and Shook Manufacturers’ Asso. 
National Lumber Manufacturers’ Association. 


Southern Massachusetts, Rhole Island and Connecticut Wood 
‘Turners. 


National Association of Wood Turners. 
Associated Cooperage Industries of America, 


Waterproof Wrapping Paper Manufacturers’ Association. 
Association of Wood Using Industries. 


Editorials supporting the laboratory have appeared in tle 
trade press of practically every industry with which the laboratory 
comes in contact, and so far as is known no adverse comments 
have appeared in any trade journal. 


No attempt has been made, in this brief, to describe in detail 
the work of the laboratory. Its sole purpose has been to show 
that there is definite and universally recognized need for more 
intensive forest products research, and that the Forest Preducts 
Laboratory is the most logical source through which to advance 
the work most economically and most rapidly. 


Congress in its efforts at economy is threatening to cut down 
the necessary $500,000 to keep this laboratory at work to $400,000. 
This seems to us to be false economy, and the canners, who are 
all directly interested in the work of the laboratory, must view 
it in the same light, when they remember the troubles of the box 
question in the past few years. Your representative should be 
promptly urged not to make a reduction here. We want added 
research and not hampered or curtailed effort in the search for 
better boxes. But your action may .be necessary to insure a full 
allowance to this good department. 


The End of a Perfect Day Perfect Seams No Leaks | 


No Jams 


No Loss of Time from Breakdowns or Repairs. 
No Loss of Weight in your Cans 


THE REASON : 
ANGELUS Non-Spill DOUBLE SEAMERS 
Giving 100% Efficiency 


ANGELUS SANITARY CAN MACHINE CO. 


Everybody 


282 San Eernando Boulevard - 8 - LOS ANGELES, CAL. 
; 
TRIPLE (LIQUID) a CRYSTAL (DRY) 
ureKa oiaerin uxX cans 
WALF BBLS. 18 LB. CANS 
YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFAOTURED ONLY BY — 
THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New York Boston, Mass. ae 8. 0. Randall's Son THE GRASSELLI CHEMICAL CO., LTD. 
nn cago, nn. more 
Birmingham, Als. Bt. Louis, Mo. hiladelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pitabureh. Pe. Hamilton, Ont. 
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Not Mere Claims, but 
Positive 
Pulping Facts 


"J “HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says “The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. We will put in another Indiana 
next year.” The president of another big canning concern writes: 
“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not lose a minute during the tomato season 
on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
but was not enough to determine its capacity. Another concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than he ever 
— — any other pulper and claims to have used every make on 

e market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe ideal equipment 
for both pulper and finisher. Used in this way. the one machine does 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher‘of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps, Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe. A request will secure complete infor 


‘LANGSENKAMP 


F. H. 


INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
S. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
Baltimere, Md. San Jose, California 
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Nobody Outgrows 
the Love of Color 


Straight goes the eye to the 
bright color-spots in a garden, 
for color is the never failing 
magnet that commands notice. 
It appeals to men and women, 
youth and old age. And ona 
grocer’s shelf, it rivets atten- 
tion and invites purchase. There 
is strong selling value in color 
applied our way to the making 
of first rate 


LABELS, POSTERS 
WINDOW DISPLAYS 


Fine design and careful work 
mark these products. And they 
are created with a full knowl- 
edge of human nature and the 
influence an attractive piece of 
goods has on it. Come to Color- 
Printing Headquarters forlabels 
of all kinds. The price is always 
right and we welcome large or 
small orders. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


435 Cross Street, Baltimore 
75 Beech Street, Cincinnati 
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view. 


Does Gravity Work In Your Plant? 


Or do you use valuable labor and power to do 


your lugging when you can put this free power 
to work? 


The Mathew Gravity Conveyor has set gravity 
to hauling the products of a host of manufactur- 
ers—through the intricate steps of production, 
from floor to floor in the factory, from building 
to building and in the yard gravity does the 
drudge work of lugging and hauling from the 
time the raw materials are unloaded from the 
ears until the product is finished. 


Right—Matthews Inclined Automa 
tic Lift receiving from and deliv- 
ering to Matthews Gravity Roller 
Convey 
| Middle— Main Overhead Matthews 
Belt-on-roller line to and through 
warehouse. 

| Left—Portable 
Gravity decline receiving from 
overhead line shown in middle 


i 


or. 


Mathews Spirals 


And a negligible amount of power isexpanded. When 
there is an unavoidable lift,a Mathews Antomatic Elevator 
takes care of it. But gravity—free gravity—does the bulk 


of the work and at a surprising saving in the cost of con- 
veying. 


Whatever you have to carry—whether it is heavy cast- 
ings or candy boxes, whether your problem is simple or 
complex, there is a Mathews System that can be adapted 
to do the job. One of our sales engineers will gladly 
talk your problem over with you and give you the the 
benefit of our experience in conveying. Our catalog 
shows a variety of latest installations. Write for it. 


MATHEWS GRAVITY CARRIER COMPANY 
123 Tenth Street Ellwood City, Pa. 
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KARL KIEFER’S FINE NEW BUILDING. 


The accompanying cut shows the new three-story concrete 
building just being completed by the Karl Kiefer Machine Com- 


pany of Cincinnati. This new factory is directly across the street 
from their present factory and offices, and will be used as an 
additional factory space, the offices and the present force remain- 
ing in the old building. 


The tremendous increase in the demand for the equipment 
manufactured by the Kar] Kiefer Machine Company has made it 
necessary to provide sufficient additional space to more than double 
their present output. 


apparatus to bother with. 


labels. 


the labels. 
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THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 


Labels cold cans, moist or sweaty cans. 
Labels in a draught or any place at all. 


The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 
gum and paste used insures neat work. Nothing to rust the cans or stain 


As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut ot our new Boxer 


The FRED. H. KNAPP 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 
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The new factory is, of course, modern throughout and strictly 
up to-date in every particular. The complete line of Vacuum 
Filling Machines of all sizes now being produced by this company - 
in conjunction with their other large line of filling equipment 
will make it necessary for them to use this new factory almost 
entirely for filling machines. 

It is pleasing to note the continued growth of business of 
this kind, and we are sure of a still greater measure of success 
for the company. The President, Mr. Karl Kiefer, who is the 
inventor and designer of their wonderful line of machinery, is 
certainly entitled to all the success that company has gained, 

In addition to their line of filling machine, as is generally 
known, the Karl Kiefer Machine Company also manufacture the 
largest line of filters produced in this country, also a very large 
line of rotary and centrifugal pumps for all purposes, bottie wash- 
ers and sterilizers, spray conveyors, drying conveyors, conveying 
equipment of all kinds, and added to this is their engineering 
department, which plans and installs complete bottling outfit, Most 
of their line will be on exhibition in Atlantic City in booth No. 
70-72. 

PRODUCTION OF VEGETABLE SEED BACK TO NORMAL. 
Small Seeds Show Heaviest Reductioh—Record Production of 
Garden Peas. 


The aggregate commercial production of vegetable seed 
in the United States in 1920 is the smallest since 1917, accord- 
ing to reports submitted by commercial vegetable seed grow- 
ers to, and estimates made by, the U. S. Bureau of Markets. 
The production of garden beet, cabbage, carrot, lettuce, onion, 
radish and salsify seed is reported smaller than for any of 
the past four years. On the other hand there are some in- 
creases, foremost among which is garden peas, with an estl- 
mated production of 87,310,000 pounds, which is 70 per cent. 
larger than the recent average annual production. 

A record production is shown for garden pole beans, while 
the production of onion sets is double that of 1919 and almost 
equal to the high record of 1918. Among the vine crops, re- 
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ports show that the production of cucumber seed is 25 per 
cent. less than last year, but slightly larger than in 1918; 
mushmelon is 10 per cent. larger than last year, but less than 
for either of the three years preceding; pumpkin is increased 
100 per cent., whila the production of summer and winter 
squash is about equal to the four-year average. The produc- 
tion of sweet corn is about equal to last year’s record produc- 
tion of over 13,000,000 pounds. 


In connection with the 1920 production estimates of sweet 
corn, attention is called to the fact that in some instances the 
harvest had not been completed at the time reports were made 
and growers submitted their best estimates. Belated thrash- 
ing and cleaning of beans, peas and some of the vine crops made 
it necessary for some growers to estimate their production of 
these crops. In a few cases where reports were not received 
for a relatively small acreage the production on that acreage 
was estimated on the basis of crop condition reports previously 


received on that acreage and from the yields reported obtained 
by other growers in the same district, 


POSSIBLE MILK CRISIS IN SWITZERLAND. 

There is a grave possibility of a milk crisis, especially in the 
larger cities in Switzerland, because of the general extension of 
eattle disease and the approaching winter grazing restrictions of 
milk cows, according to the American Consul at Berne. 

The Federal Office of Alimentation has issued a decree pro- 
hibiting the purchase and sale of confectionery cream (whipped 
cream and cream for tea and coffee) and the use of cream in 
preparing all industrial foods and drinks. Beginning on December 
1 the manufacture only of the products upon which the Alimenta- 
tion Office had fixed maximum prices was allowed. For the prep- 


aration of all other milk, milk chocolate, ice cream and soft cheese 
special permission must be obtained from the Office of Alimenta- 
tion. 


SWEET POTATO STORAGE INCREASING IN GEORGIA. 


Notwithstanding the generally high construction cost, it is 
reported that more warehouses for the curing and storage of sweet 
potatoes were erected in Georgia during 1920 than during any 
previous year. The decline in price of cotton and the ravages of 
the boll wevil have compelled a readjustment of which this is one 
evidence. Georgia for many years has produced over 10,000,000 
bushels of sweet potatoes annually. Not until recently, however, 
has there been any serious attempt to sell this great and valuable 
food crop outside of the local markets. 


Millions of bushels of sweet potatoes have been lost through 
decay in the earthen banks constructed by farmers. At present 
there are over 100 storage houses in Georgia, each having a capac- * 
ity of 5,000 bushels or over. If the full capacity of all the ware- 
houses was in use there would be over 1,000 cars of cured sweci 
potatoes to be shipped this season. 


The variety most widely grown and recommended is the Porto 
Rican. This is a moist, dark yellow fleshed, and sirupy sweet 
potato. The Porto Rican is a truly southern sweet potato type. 
Climatic and soil conditions in Georgia greatly favor the produc- 
tion of large crops of sweet potatoes, many farmers planting vine 
cuttings in late July after the harvesting of the early crop, mak- 
ing two successional crops of potatoes in one year, It is very likely 
that in the future there will be a large increase in the number 
and capacity of sweet potato warehouses. 


Ams Double Seamers 


Chicago Office 
20 E. Jackson Boulevard 


CHARLES M. AMS, President 


The Machines Used in Making 
Possible to Secure the 


“Seal of Inspection”’ 


This machine may be seen at our space No. 26 
and 27 Machinery Exhibit, Atlantic City January 
17-21, 1921. 


THE MAX AMS MACHINE CO. 


101 Park Avenue 


New York City 


Special Agents 
The Premier Machinery Co. 
San Francisco, Cal. 
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ECONOMY SYRUPER 
THAT JUSTIFIES IT’S NAME 


Exclusive Patented Features 


An inverted Brass Cap Valve—that will not injure Fruit and is an air displacer only—the 
syrup flow being over and around the valve ring as noted in small view to the left. 


An accurate syrup level adjusting device. 
A large turret that rounds out imperfect cans. 


Economy Syruper Economy Syruper 
valve opened valve closed 


SEE IT AT THE CONVENTION—ATLANTIC CITY 


OR WRITE 


ANDERSON - BARNGROVER MFG. CO., SAN JOSE, CALIF. 


MAKERS OF EFFICIENT CANNING MACHINERY = 
General Eastern Agent S. 0. RANDALL’S SON Baltimore, Md, 
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Pick Up Gum and Lap Paste for Labeling Machines 
WESTERN PASTE & GUM CO. 2710 South Throop Street 


CHICAGO ILLINOIS 
Manufacturers of 


DEXTRINE TUBE WINDING — AND PAPER BOX GLUE WAYBILLS EXPRESS 
MUCILAGE TINSTIC FOR SPOT LABELING ON CANS AND ALL ADHESIVES 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANTON BOX COMPANY The Baltimore Box and Shook Company 
2501 to 2515 Boston St. Baltimore, Md. ——MANUFACTURER—— ’ 


PACKING BOXES Canned Goods Cases 
Made up or in Shooks. Cargo or Carload.. 901 S. CAROLINE STREET BALTIMORE, MD. 


THE RITTLER BOX CO. 
613 to 621 S. CAROLINE STREET, BALTIMORE, MD. c. L. JONES & CO. 


CASES FOR CANNERS BROKERS 
MADE-UP OR IN SHOOKS CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


LABELS 
&BRO. 
GAMSE BUILDING BALTIMORE.MD. 
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This machine tests cans for leaks in water un- 
der air-pressure, at the rate of 150 per minute. | 


= 
| 


The back-plates have accurate screw-adjust- 
ments, allowing the correction of rubber-leaks | 


under water. 


’ The cans enter one side and are discharged 
at the other, making a centinuous run in the 
direction of the “Automatic Line.” The leaking 
cans are automatically discharged into a separ- 
ate chute, apart from the good cans. 


This machine pumps it’s own air, is under the 


iastant control of the attendant and may be 
easily changed for a can of different size. 


CAMERON CAN MACH. CO. 


| 240 N. Ashland Avenue 


CHICAGO 


AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
WM. COOPER PENN &CO. 25, Victoria St., London, England.” “D.M. KABLE. Post Office Building Hongkong, China”’ 


THE W.C. PRESSING SEED CO. 


NORWALK OHIO 


Growers Exclusively of 


Sweet Corn Seed 


We give Special attention to the following Canner’s Varieties 


EARLY EVERGREEN COUNTRY GENTLEMAN GOLDEN BANTAM 
STOWELL’S EVERGREEN CROSBY’S EARLY  -PRESSING’S GOLDEN WONDER 


Let Us Quote You On Your Requirements 
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pee 1864 


BALTIMORE, MD. 
Solicit Your Business for 


PACKER’S CANS 
SANITARY (Open Top) and CAP HOLE 


Both Styles the Very Best Obtainable 
FIVE-GALLON SQUARE PULP CANS 
SYRUP CANS and PAILS 


Friction Top—Record 


WAX TOP and FRICTION TOP OYSTER CANS 


UNEXCELLED MANUFACTURING AND SHIPPING FACILITIES 


W. W. BOYER & CO., Inc. quauiry 


BALTIMORE, MD. 
EDMUND C. WHITE, President 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JupeE, . Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THe TraprE Co. 
Address all communications to THe Trape Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trape for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Baditor. 


Entered at Postofice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JANUARY 10, 1921 


EDITORIAL JOTTINGS 


Here we are up to Convention time, and old stagers confess 
to note a lack of the usual enthusiasm and excitement over this 
big event. However, a glance at the condition of the hotel res- 
ervations seems to premise the presence of a record crowd this 
year. 

The National Canners’ Association has assisted mightily in 
helping the crowd down to Atlantic City and back again through 
its efforts to secure reduced railroad rates to the Convention. 
They have been successful in this, and a rate of one and one-half 
fare for the return trip has been granted by the Trunk Line As- 
sociations. It seems, however, that the law compels them to con- 
fine this to members of the Associations—the National Canners’ 
Association, the Machinery and Supplies Association and the 
Brokers’ Association. This, of course, includes the members and 
the dependents, and this is all that Secretary Gorrell and his 
office were able to secure, despite their best efforts to have it 
include all who wished to attend this Convention. They are safe- 
guarding this by making the Association send out the certificates, 
and they have been as busy as bees at Washington doing this 
during the past few days, The reduced fare can only be obtained 
upon presentation of a certificate at the time the ticket is pur- 
chased, and this certificate is being mailed you now, if you are 
a member. 


This is a very lame-duck way of doing things on the part of 
the railroads. As long as business was rushing and all trains 
heavily overcrowded, the railroads would listen to no one in rela- 
tion td special rates for excursions, ete. Now that the drop in 
patronage has come, they are out begging again and advancing 
these conciliatory measures, but with strings tied to them. They 
claim that in former years all travelers, whether members of tlie 
Association or not, took advantages of these group rates; and 
this is true. But it is also true that the railroads, themselves, 
advertised the reduced rates and sought business outside, or re- 
gardless of the occasion for which the rates were named. Now, 
in their very righteous indignatien(?), they wish to circumscribe 
the privilege and confine it solely to members of the Associations 
to whom the reduced rates are granted. One way to get around 
this is to rush your membership application into the National 
Canners, the Machinery and Supply Men or the Brokers, as the 
case may be, and have them send you a certificate as a member. 

The first telegram announcing the reduced railroad rates was 
dated Washington, January 5th, 3 P. M., and read: 


“Please announce special railread rates of fare and 
one-half fare granted to members of the three Associa- 
tions in central and eastern districts for Atlantic City 
Convention. This granted on certificate plan,  Sertifi- 
cates being mailed members in those districts from the 
Washington office. 

(Signed) “FRANK GORRELM. 

On the same day at 5 PP. M. the following further telegram 
was sent: 

“Greatly appreciate your making the following an- 
nouncement : ‘Reduced railroad rates will only be allowed 
to members and their dependents of National Canners’ 
Association, Canned Foods and Dried Fruit Brokers’ As- 
sociation and Canning Machinery and Supplies Associa- 
tion. Special request was made to apply these rates to 
all prospective attendants, but under the tariff rules of 
Railroad Association this is not permissible. Members 
of the three Associations will be mailed certificates of 
identification, which must be presented at time railroad 
tickest are purchased. 

(Signed) “FRANK FE. GORRELM.” 

On Thursday morning Mr, Frank Shook, Assistant Secretary 
of the N. C. A., called us on the long-distance telephone to say 
that the other Passenger Association had joined in this move and 
that accordingly the entire country, practically, was included in 
these reduced rates. ; 

In this issue we give the great Program of this immense 
meeting. You will note that it is simply crambed full of important 
work for you and your industry. The man who could take in all 
these various meetings and hear all the addresses scheduled—-and 
the innumerable ones not scheduled, but which will come off just 
the same—-would have his time fully occupied and surely get an 
“earful” of talk. Our sympathy goes out to President W. J. Sears, 
who seemse to be scheduled for an address before every separate 
and distinct meeting, and if this be the penalty of being President, 
we can only say it is a very poor reward for very faithful service. 
William Jennings Bryan, with all his love for talk, never devised 
a Chautauqua that could hold a candle to this. But you are not 
suposed to take the whole menu from soup to nuts, It has been 
so devised that every man will find in it much that is of direct 
and important benefit to himself—and take accordingly. 

One of our very old readers and long-time friends sends us a 
clipping from the Philadelphia Ledger of December 24th, which 
reads as follows: 

Special Cable Dispatch. 
Copyright, 1920, by Public Ledger Co. 

London, December 23.—The growing industrial inac- 
tivity and consequent financial and moral depression far 
overshadow at the present moment in Britain interest in 
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the discussion of armaments and a naval holiday. Notice 

was given teday in several large factories of “vacations.” 

The tinplate works in Swansea will be closed at the end 

of the month, and other tinplate works in Llanelly were 

closed yesterday, the management pointing out as one of 

the reasons for closing the fact that the “whole world is 

upset in finance and people cannot afford to buy tinplate, 

no matter what prices are offered.” 

And with it he says in his letter: 

“If the canners of this country do not have lower- 
priced tinplate and cans for this coming season than they 
had last year, I cannot see any prospects for the canning 
business in the future, as prices must be lower on canned 
foods, as well as all other commodities, and this must 
begin with the cans and cases.” 

And he has said merely what practically all canners in the 
business are saying. So far there have been no announcements 
of new can prices, but the tinplate makers have announced a 
price of $7 per base box, the same as last year, und that carries 
with it on can contracts the same prices as in 1920. The writer. 
of course, had this tinplate price in mind, and in view of the 

Mnglish tinplate situation—and be it known that London has 
always controlled the tin situaticn—this new price of tinplate is 
subject to criticism. The writer is entirely correct in his surmise 
that canned foods must sell at lower prices than they have dur- 
ing the past three or four years, or they will do as canned toma- 
toes have done—not sell at all, But to sell lower they must be 
produced at lower costs, and they cannot be produced at lower 
costs unless these costs are cut all down the line. Now, do not 
misread this statement. We do not say sell at lower prices than 
prevail today, for some of the goods are at pre-war prices now, 
and that is not right. There will be advances in these prices, but 


the packs of 1921 must not be expected to reach, nor should they 
reach, the war-time levels. 


be made. 


SPROCKET WHEELS, PULLEYS, SHAFTING, 


BEARINGS, CLUTCHES. 


A complete line of ELEVATING, CONVEYING and 
Power Transmitting Machinery. 


H. W. CALDWELL & SON CO. 


17th STREET AND WESTERN AVENUE, CHICAGO 
50 CHURCH STREET, NEW YORK 


CALDWEL 


THE HANSEN CANNING MACHINERY COMPANY. 


Our readers are well acquainted with Hansen — ma- 
chinery, the well-known and extensively used Hansen Pea Filler, 
for instance, but they have always in the past addressed them as 
the Wisconsin Chair Co. This infant prodigy has grown so rapidly 
and so large that the parent company, the Wisconsin Chair Co., 
feels that it can now walk alone, and so it made its New Year 
bow as the Hansen Canning Machinery Company, a subsidiary 
of the Wisconsin Chair Company. It has been but a very short 
time since it made its first bow of any kind to the canning industry 
and to have attained its wonderful growth in so short a time 
speaks volumes for its products. In designing the machines 
which have met with such success wherever used Mr. Hansen had 
in mind but two main points—simplicity of construction and sani- 
tation, With this, as a practical man, Mr. Hansen saw that the 
machines must be well built, and that is one of the things which 
first drew attention to them—they looked the part, and experi- 
ence. based upon long and severe trials, proved that they acted 
the part. And that is why they have gone on to greater and 
greater success. causing their. producers to claim a record. They 
say of them: “Our style of construction is unique in its accuracy. 
All of our machines are made from ‘castings of our own formula, 
and each part is machined and milled upon jigs which are gauged 
to 1/1000 of an inch. Repairs are reduced to a minimum because 
Hansen machinery is built to last.’ 

The Hansen Sanitary Can Washer makes a very timely bow, 
just when all the industry is looking for a machine which will 
successfully and rapidly perform this necessary sanitary operation. 
This is one of the new machines at the Atlantic City Machinery 
Show which every visitor, and especially all progressive canners, 
will view with much interest. 

We learn that Mr. Hansen has also recently completed a new 
device in the form of an automatic stop, or mechanism to apply 
to their fillers, which will prevent slopping, or the supplying of 
peas or other material being filled when there is no can there 
to receive it. This will do away with the heavy waste caused 
by carelessness of the operators when there is a can jam or for 
any reason the supply of cans is not fed regularly to the filler. 
This makes for both economy and sanitation a feature of the 
Hansen machinery. Their booth, No, 11, in Machinery Hall, on 
the Million Dollar Pier, will be constantly crowded. 


MACHINE 
MOLDED 


GEARS 


All the teeth are molded from a single tooth pattern 
the spacing being done by accurate machinery, the 
gear being as nearly perfect as a cast tooth gear can 

SPUR, BEVEL, MITER and WORM 
GEARS. We also make CUT TOOTH gears. 
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FREIGHT RATES & SHIPPING NEWS 
Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


, 


An agreement has been reached between the National In- 
dustrial Traffic League, representing the shippers generally, and 
the American Railway Association, whereby the increased de- 
murrage rates, which were filed with the Interstate Commerce 
Commission to become effective December 1st last, and which 
were suspended by the Commission on protest from various ship- 
pers, will be cancelled by the carriers instead of permitting them 
to be made the subject of a formal hearing which the Commission 
had set for Chicago on January 10th. The agreement reached 
provided that the carriers would at once seek permission of the 
Commission to withdraw the tariffs carrying the increased rates, 
und it is assumed that the Commission has granted that request 
inasmuch as notice to pretestants issued by the Commission can- 
cels the hearing which had previously been set. 

The Merchants’ and Miners’ Transportation Company in re- 
cently reissuing its local port-to-port tariffs has provided for the 
application of the established ecarload canned foods rates to 
eanned foods when shipped in mixed marloads with the fc low- 
ing: Pickles. vinegar, sauerkraut, mustard (prepared). table 


sauces. horseradish (prepared) and (or) olives. 


Effective Jaiuary 15th, the Southern Pacific Morgan Line 
announces reduction in the class and commodity rates from Bal- 
timore to Galveston, wherein the rate on canned foods, which is 
at present 72% cents, will be reduced to 64 cents per 100 pounds. 

The latest official report from Havana, Cuba, dated Decem- 
ber 22nd, indicates that conditions at that port are slowly ‘im- 
proving. The report reads as follows: 

“There are 15 vessels discharging cargo in the port of Ha- 
vana, one discharging in the harbor, 12 waiting to discharge, 18 
schooners discharging. and 10 waiting to discharge. During the 
past week the customs authorities report that 474,000 packages 
were dispatched, as compared with 383,000 during the previous 
week. Congestion at the port is lessening slowly, there being 
only 7 American vessels in the harbor. as compared with 75 
last week. 

“It is reported by the customs authorities that two new docks. 
capable of docking several small craft and one vessel, will be fin- 
ished in about 10 days. Additional facilities have been given for 
dispatching and storing textiles, due to the renting of three ware 
houses. The belief is expressed that merchants who have not 
vufficient funds to pay the customs duties, on account of the 
moratorium, will be allowed to dispatch their goods if there is 
sufficient merchandise in the custody of the customhouse to cover 


the duties, At the request of the owners, private warehouses in 
the city may now be bonded.” 


. To Save Money See the 


“Wanted & For Sale” Ads 


LIVINGSTON 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of 
the material forming a high mold, yeast and bacteria count as 


well as the grit, and at the same time not injuring the healthy, 


clean meat of the tomato. 


You owe it to yourself to 


investigate. Write us today. Now. 


SUPERIOR BOILER WORKS 


Marion, Indiana 


Eastern Agents 


BALTIMORE, MD. 


Central Agent 
S. 0. RANDALL’S SON LANGSENKAMP 


INDIANAPOLIS 
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AUTOMATICALLY PEELS and CORES TOMATOES 


SPEED OF MACHINE 
36 tomatoes per minute. 
ACTION OF MACHINE 
Intermittent, allowing 31% seconds for operator 
to place three tomatoes in position on 
corers, and 1% seconds movement into 
treatment chamber. 
CAPACITY OF MACHINE 
3 to 4% tons in ten hours, dependent upon size 
of fruit, yielding 100 to 140 cases per day 
of No. 3 cans. 
YIELD PER TON OF FRUIT 
1,500 to 1,700 lbs. of finished product, ready 
for the can, dependent upon size and qual- 
ity of fruit. 
LOSS IN PEELING AND CORING 
15 to 25 per cent., dependent upon size of fruit, 
as core removed is of uniform size. 
LABOR NECESSARY 
One operator to feed machine. Number of 
trimmers dependent upon character of 
fruit. If fruit is green in spots, or badly 
cracked, each machine will require two 


trimmers. 
Three women peel and core from 3 to 4% tons 
per day. 
PROCESS 


Peeling operation done entirely by live steam, 
reducing possible losses from under-sterili- 


zation. Core removed mechanically. Any 
decayed spot in fruit removed by the steam 
in process of peeling. 
FLOOR SPACE REQUIRED 
3 feet by 6 feet. Weight of machine, 1,500 lbs. 
POWER. AND STEAM 

1% Horsepower for operation. 

10 Horsepower for peeling. 

ADVANTAGES OF MACHINE 

No washing or scalding of fruit necessary (sav- 
ing labor and water). 

Fruit delivered from machines is firm and 
whole. Seed cells are~not punctured and 
juice retained in fruit, producing product of 
very superior quality. 

Labor peeling and coring reduced from 25 to 
50 per cent. 

Increased yield from 50 to 60 per cent. over 
hand peeling. 

BEST RESULTS ARE OBTAINED 

WHEN machines are installed in batteries of 
not less than five or six machines. 

WHEN fruit is graded. 

WHEN steam pressure at boiler is held at 
85 to 100 Ibs. 

WHEN fruit, having passed through the ma- 
chine, is discharged upon conveyor belt for 
trimming and packing. 

WHEN “hand packed” securing a large per- 
centage of “Fancy” grade. 


AUTOMATIC TOMATO PEELER CORPORATION 


WOOLWORTH BUILDING 
NEW YORK CITY 
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MAINE MARKET 


The Very Mild Winter Continues—Growers of Sweet Corn In 
An Association — Market Standing Pat — No Interest 
Shown—Canners Running on Apples— 

Bright Outlook. 


Portland, Maine, January 7, 1921. 

The Weather—Continues fair and very mild, indeed. On 
the 3rd local papers called attention to the fact that the same 
date a year ago we were shivering with the thermometer at 
something like 15 below, while this year the record was 50 
above. :We had more snow in December than last year, but the 
month, as a whole, was so very warm that the snow did not 
last. Chronic croakers remind us that all of our very hard 
winter last year came after the New Year, and, of course, this 
can happen again. The more optimistic take account of the 
fact that icebergs are already reported as coming south, a sure 
sign of early spring, 

Indoor Sports—The rural delivery having interfered with 
the former postoffice and corner-grocery meetings, our farmer 
friends have been obliged to originate new indoor sports for 
the long winter. The most popular at present is holding meet- 
ings of the Sweet Corn Growers’ Association and passing reso- 
lutions on the minimum price to be accepted for factory acreage 
this season. The present intention is to hold for the price 
prevailing for the past few years—namely, 5c per pound for 
cut corn. (This means between $40 and $50 a ton if figured 
on that basis.) 


The packers, too, seem to have formed some sort of social 
order, to judge by the passwords one hears whenever they 
meet. One packer approaches another with the question, ‘“‘What 
do you know today?” and when the other replies, ‘‘Nothin’,’, 
he is recognized as a full member. At least, this is the obvious 
deduction to the interested onlooker. 


Maine Corn—This remains “in statu quo,” which, being 
translated, means that nothing has happened since last week. 
Persistent rumors are heard of a large block of corn offered 
from Maine at prices very much below the prevailing $1.60 
quotation. But this rumor’ig not substantiated by any flood 
of business or even inquiries to the general trade. It is a fact 
that there is no interest shown in Maine corn, nor in any 
other line of foodstuffs. One of our largest Eastern ‘‘factors”’ 
wrote to us this week saying, “Business for the past month 
has been practically dead. Of course, our retail trade is buy- 
ing more or less goods all the time, but our, business with 
the wholesale trade has been dead for six weeks or more, or 
practically so; but things cannot go on this way for ever. Peo- 
ple can wear old clothes, but their stomachs must be supplied 
with fuel to keep their old machines running.”’ 


Apples—aAt least three apple packers have re-opened their 
factories to work on apples. In one instance it was thought 
necessary to curtail the pack because of the light crop, but 
later it was found that growers had been holding for high 
prices, which did not materialize and were now ready to sell 
at a reasonable figure. The price has been maintained at 
$4.50 factory. 


General—It is true that business is dull. But it is further 
true that this condition cannot obtain very long. A prominent 
canned foods man says, “‘Business is about as ‘punk’ as I have 
ever known it to be, for the time being, and I look for no 
great improvement in the near future. But I will be disap- 
pointed if things do not pick up and business in all lines begin 
to hum again during the early spring months.” This is the 
attitude of all Maine packers. Nearly all have more or less 
goods on hand and, of course, that always means that they 
would like to sell. But all are resigned to the inevitable, and 
are confident that before many months we shall see “business 
as usual.” And this must apply to the grocery business, re- 
gardless of general reconstruction conditions. ; 

MAINE. 


As Brokers View the Market 


Baltimore, Md., Jan. 8, 1921. 


The developments in the tomato market this week promise 
relief to the weary canners, more because of the improved 
character of the buying of them than because of an increasing 
demand. The mere wish for a better market never gets one 
anywhere. There must be a concrete basis for a stronger con- 
dition or it cannot endure. It will not do to base your buying 
operations on sentiment alone, there must be something sub- 
stantial to back it up. The character of the recent buying is 
substantial, chiefly because the orders have increased in quant- 
ity as well as in number, and in addition to that fact they have 
come from widely separated markets, where the jobbers have 
stated more than once in the last six or eight months that 
they had enough tomatoes on hand to cover their requirements 
until the next canning season. That their statement was truth- 
ful goes without saying, but the steady drain on their holdings 
has worn away their stocks to a greater extent than they 
had expected, and they now are in the market again. No sane 
man expects a boom in the market prices, and all would regret 
to see it. All‘the same, a staple article of food is worth its 
replacement cost, and canned tomatoes are not likely to be 
replaced next season around the present market ‘prices. Tak- 
ing inventory. values at today’s prices, rather than cost prices. 
starts the game on a safe basis for the 1921 business, and the 
pessimist of 1920 will find himself in the ranks of the opti- 
mists before the new year is half over. ‘‘Let the dead past 
bury its dead” is a good slogan to start the'new year with. 
We recommend conservative buying of tomatoes at today’s 
prices and respectfully ask for your order. ; 


Canned spinach is worth buying now in anticipation of 


a stronger market before long. It was fairly active again this 
week. It is an active seller in the winter months, and few 


jobbers are stocked beyond their requirements. The mild 
weather makes shipments safe from freezing on the road. 

In the other lines of vegetables there were no interesting 
developments during the week. The: orders were for little 
lots, and not plentiful, at that. Efforts to buy standard qual- 
ity corn at lower offers than the current quotations were un- 
successful, but the fact that some large buyers made the ef- 
fort has given a grain of comfort to the canners. January is 
seldom an active month in this market for the general lines of 
vegetables. 


Fruits of all kinds are at a standstill at the moment. 
Probably the buyers are waiting until their books for"1920 are 
balanced, and their inventory discloses how they stand on can- 
ned fruits. We look for no activity in them until the spring 
buying begins. The stocks held here are so light, as a rule, 
that they will not bother the canners to carry them until 
wanted. 

The outlook for cove oysters is an interesting problem. 
Up to the last half of December the pack of them wag the 
smallest in many years, the shippers of raw oysters taking 
the bulk of the receipts away from the open market at prices 
that were prohibitive to the canners. Then came a spell of 
warm weather, some days more like April temperature than 
mid-winter, which has lasted until now, and the demand from 
the shippers fell off one-half, which enabled the canners to 
again commence packing them at a lower cost for the raw 
stocks. In consequence, the quotations were reduced corre- 


spondingly, which, at first, brought in an increased number of 
orders, but the market this week has not, been active; possibly 
because too soon in the new year. 
Crushed oyster shells, for poultry are not active, but in 
line with the dullness in other goods. 
THOMAS J. MEEHAN & CO. 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland— 
B. & O. R. R.; 15 miles from Baltimore—including large 
two-story warehouse, good sheds, also two large houses 
for employees. Two and one-quarter acres of ground, 
wagon scale, two boilers, two engines, two good large 
wells, water tanks, steam and water piping. Plant wired 
for electric light. Attractive price. Tomatoes, stringless 
beans, peas, sweet potatoes, etc., can be contracted for in 
immediate neighborhood. Address Chas. G. Summers 
& Co.. Baltimore, Md. 


EMPLOYMENT EXCHANGE. 


HELP WANTED. 

WANTED—A New York Jam, Jelly and Preserve Packer 
requires the services of an experienced man for manufacturing 
their products, only high class articles are made and the posi- 
tion is a year around one. Answers should give age, place of 
birth, where employed, salaries received and salary expected. 
Address Box B-831, care of The Canning Trade. 


WANTED—Experienced productive Chicago Jobbing Sales- 
man—one who can earn from $5,000 to $10,000 per year—state 
reference and full particulars. Strictly confidential. Address Box 
B-826 care The Canning Trade. 


WANTED—Superintendent wanted for Can Making Plant. 
One who thoroughly understands making of square double 
seamed oil cans; state experience and salary desired. Address 
Box B-823, care of The Canning Trade. 


WANTED—A competant Man, thoroughly familiar with 
Max Ams Closing Machines, for Southern Sweet Potato Can- 
nery, to begin work January first. Position open for Bean 
Pack, which begins first of May. Quitman Packing Company, 
Quitman, Ga. 


WANTED—An experienced man as superintendent in a 
Baltimore canning factory. Liberal pay to the right man. 
Address Box B-824, care of The Canning Trade. 


SITUATIONS WANTED. 


WANTED—Position as Manager for Canning Company 
handling Fruits and Vegetables; 25 years’ experience; best 
of references. Address Box B- 834, care of The Canning Trade. 


WANTED—Position as Manager for large canning com- 
pany. Young man with eight years experience, now connected 
with large cannery, but desires a change. Open for employ- 
ment January 1. References exchanged. Address nox B-812 
care The Canning Trade. 


~~ WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a high-class man with proven executive ability. 
Not a guesser or experimenter. Moral, reliable in every sense of 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 
firm, calculating of cost in canning and preserving, formulating 
factory control, building. remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. Address Box 
B-833 care the Canning Trade. 


~~ WANTED—Position as manager or superintendent by an ex- 
perienced packer of vegetables and fruits. Also A-1 experience on 
machinery. Will be avhilable after January 1st. Address Box 

B-828, care of The Canning Trade. 
~~ WANTED—Position as manager of canning company by young 
man now holding same position with large company, but wishes 
to change. Seven years’ experience managing plants packing a 
Open for position early in new 


full line of fruits and vegetables. 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 

~~ WANTED—Position as Superintendent 0} of good, live Canning 
Factory. Over twenty years’ experience. Corn and Peas a spe- 
cialty. Can pack full line of fruits and vegetables. Best of ref- 
erences, including present place. Open for engagement February 
1st. Address Box B-835, care of The Canning Trade. 


Wanted—Miscellaneous 


WANTED 
Old, Refuse or Surplus 
SQUASH AND PUMPKIN SEED 
Address BOX A-830 
Care THE CANNING TRADE 


WANTED—One or two Style “A” Monitor Blanch- 
ers in good condition. Advise price and particulars. Ad- 
dress Box A-832, care ‘The Canning Trade. 


WANTED—A man with some money and experi- 
ence to take an interest and assume management of can- 
nery equipped for canning peaches, pears, apricots and 
tomatoes, in growing community, plant built, equipped 
and operated at a profitin 1919. For further information 
write F. S. Heil, Turlock, Cal., Route 1, Box 261. 


For Sale—Miscellaneous. 


FOR SALE—One 20th Century Combination Pea 
and Bean Filler and Syruper, $250.00, f. o. b., Bridgeton, 
N. J.; cost $1,400.00. P. J. Ritter Co., 1628 Arch St., 
Philadelphia, Pa. 


FOR SALE— 
2—66 in. x 16 in. Tubular Boilers, 110-lb. full fonts. 
1—12 in. x 20 in. Slide Valve Engine. 
1—10 H. P. Slide Valve Engine. 
5—Steam Pumps. 
%7—Process Kettles. 
M. E. Mogg, Fletcher Trust Bldg., Indianapolis, Ind. 


For Sale— Machinery. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—To close an estate, the following Canning Ma- 
chinery guaranteed in first-class condition; prompt shipment. 
Quotations promptly furnished. 

1 Link Belt Tomato Table and Conveyor. 
5 Hawkins Exhaust Boxes with copper body. 
67 Process Crates. 
76 Crate Tops. 
10 Closed Process Kettles. 
Open Process Kettles. 
Smith Kraut Cutter. 
Pulp Machines. 
Sprague Catsup Finisher. 
Monitor Bean Cutters. 
Monitor Can Fillers. 
6-pocket Corn Cooker-Filler. 
Plunger Fillers for Tomato Paste, ete. 
Kern Pulp Finisher. 
2 Monitor Tomato Scalders. 
2 Pea Hullers. 
A. K. Robins & Co., Baltimore, Md. 


FOR SALE—New Canning Equipment: 1 No. 38 Torris Wold 
& Co. Paterson Floater, fitted with 50 chucks, for 1-lb. Square Cans, 
1 No. 68 Torris Wold & Co. Testing Machine for 6-lb. Square Cans. 
(Adaptable for one and two pound square cans). 1 Libby, McNeill 
& Libby can painting machine for 1-lb. cans. (Adaptable for 2-lb. 
square and small round cans.) For full information and prices, 


we Neb 


communicate with Swift & Co., senate Dept., Union Stock 
Yards, Chicago, Il. 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..g0ut 
Green, 
“White, Large. Out 
** Peeled, .. Out 


BAKED BEANS}-No. 


BEANSt—No. 2 String, Standard Green 95 
2. Cut White 95 
4 Stringless, Sta 110 
“ 10, 5 00 
- “ 2, White Wax Standard 1 00 
“  Standards.... 
= “  soaked.......... ‘00 


2, Red Kidney, Stand... 1 35 
BEETSt—No. 3, Small, Whole 
“ 2, Standard," 


CORNt—No. 2, Std. Ever., f.o.b. Balto. 85 

gtd. Evgr., f.0.b.Co.... 80 
Std. Shoepeg f. o. b. Co. 115 
S8td.Shoepegf.o.b.Balto. 1 20 
Ex.8td.Shoepegf.o.b.Co. 1 35 
Fey Shoepeg f.o.b.co. 1 50 
Std. Maine Style Balto. 9&5 
8td.MaineStylef.o.b.Co. 75 


“ Ex. Std. Maine 8tyle..... 90 
“ Ext. Std. Style f.o.b. Bal. 1 00 
“Extra f.o.b. County...... 115 
‘Extra Std. Western........ ...... 
“Standard Western......... ...... 


Standard, Bplit........ 10 
10 


MIXED VEGETA-} No. 2—12 Kinds..... 1 
BLES FORSOUPT) “ 10 


OKRA } 2, Standard............ Out 
Out 
PEASt 2s—No. 1, Sieve pease f o b factory 
w—No. 

w—NO, 

w—No.5 

**  Beconds 

No.1, EJ 8tds. No,4Sieve 93 

Sifted te. 3 1 10 


_ Fancy Petit Pois......... Out 
PUMPKIN!—No 3 Standard 


10, 
SPINACH!—No. 3, Standard. 


** 2%, Cal. 


1 20 


Bes 


RRBaS SR 


(t)Thos. J. Meehan & Co. 


(t)Jos. Zoller & Co., Inc. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued. 


Balto. N.Y. 

SUCCOTASH!—No. 2, Green Beans...... 160 #165 
“With Dry Beans 130 1 3¢ 


SWEET POTATOES]-No. 2, Standard Out 1 25 
No. 3 Std.f.o.b.Balto 160 1 50 
Std. f.o.b. Co. 1 55 Out 
98td.f.ob100 Out 

10, Std.f.o.b.Co.465 6 00 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out Out 


“ “ 
“ 


“ “ “ 


Jersey, Facey Out 
Stand., Balto390 350 
Stand. “ Co..... 3 50 
bs “3, Sani. 5% in. cans ...... Out 
Jersey, f.o.b. Co... Out Out 
Ex. Std., Balto. 120 ___...... 
Stand... “ Co. ....: 
Seconds, Balto....... —...... 
“2, Stand., 70 70 
Seconds, “ ...... 


3 25 
TOMATO PULP-No. 10, Standard... 250 ...... 
CANNED FRUITS 

APPLES—No. 10,/  M@. 575 400 
( Mich. ¥ Out 

«at yey. 4 


 APPLES!-No. 10. (i: Co....... 5.00 Out 


APRICOTS—No. 2%, Cala. Stand... 350 3 00 
BLACKBERRIES}—No. 2, Standard... 175 Out 
10, 1600 1000: 


BLUEBERRIES—No. 10, Maine Out 
CHERRIES§—No. 2, Seconds, Red 

White 

GOOSEBERRIES§—No. Stand. 190 
PEACHES*—No. 2%, on Stand. L. 3 40 

2%, “ 50 3 se 

PEACHESt—No. 1, Ex. Sliced Yellow 180 190 


“2 Standard White.... Out Out 


Yellow... ...... Out 
Seconds, White ..... Out Out 


No. 3, Standards, White.3 00 Out 
Yellow 325 3306 


White. 335 340 

Yellow 340 350 
Selected, Yellow.....400 Out 
Seeonds, White.....225 230 
Yellow... 250 260 

Pies Unpeeled........ 150 160 

No. 10, Unpeeled........ 400 410 
oe 800 825 
PEARSt—No. 2, Seconds in Water.. 

in Syrup...... 200 Out 


= 3, Seconds in Water........ ‘Onk 


f.0.b; Balto...5 00 3 50 


2 Preserved... Out Out 
2, In Syrup....225 Out 


CANNED FRUIT PRICES—Continued. 


Balto. N.Y 

PEARS?—No. 3, Standards in Water.....175 180 

-300 31 

PINE- No. 2, Bahama Sliced ee Out Out 

APPLE*- “ Grated Out 

Sliced “ Std. Out Out 

2%, Hawaii Sliced Extra ...... 476 

bis “Stand. ...... 417% 

2, Extra 5 95 

“ Stand. 3 85 

‘ Grated Extra 3 15 

“Stand. 2 95 

“10, Shredded Syrup........ 

i “10, Crushed Extra......... Out 318 

Eastern Pie Water.... Out... 

10) . Out Out 

* 10, Porto Rico............. 1000 1150 

RASPBERRIES§—No 2, Black Water..300 3 10 

Red 3 15 

Black Syrup. 300 3 60 

Red “.350 360 

STRAW- No. 2, Ex. Stan. Syrup.....300 3 75 

BERRIES§— “ Preserved.............. 325 Out 

Ki Extra Preserved....350 Out 

Standard............... 250 Out 

“1, Extra Preserved.....190 Out 

= “1, 17 Out 

10, Standard Water......12 50 13 00 
CANNED FISH 

HERRING ROE*—No. 2, Standard....... 

LOBSTER*®—1(-Ib. Flats, 4 7 50 

% Flats, 8 3 90 

4Flat 215 

OYSTERS§— 5-02. Standards 170 

402. 150 

10-02. 3 00 

8-02. 2 80 

6-0z. Select Out 

SALMON* “ 1, Red Alaska, Tall......340 355 

Fiat... 2 60 

Pink, Tall... 1 45 

Columbia, Tall. Out 

2 80 

" Chums, Talls 1 05 

. Medium Red, Talls... ...... 185 

SHRIMPs—No. 1%, Wet or Dry. 4 00 

1, 210 


CANNERS’ METALS 


5tol0tons 1to4tons 


PIG TIN—Straits 


Malacca 


PIG LEAD—Omaha or Federal... ............ 8 00 
9x10 
SOLDER—Drop and Bar...... 
Wire 
Wire Segments.... 
TIN PLATES F. O. B. MILL 


14x20, 107 lbs., Base Coke Tin Plate 
14x20, 100 bs. “ 


Coke Tin Plate 


N.Y. 
5 25 
5 00 
4 80 
‘* Green, 455 
“White, Medium... ...... 490 
Green, 6.450 8 
White Small ........ Out 
‘Tips White Sa ... 4 85 
“ Green, Sq....475 450 
1, In Sauce........ 80 Out 
2, In Sauce........120 1 25 
1 5b 
97% 4 
95 
115 
5 26 
Out 
Out 
215 
1 06 
Out ‘ 
170 
Out 
Out 
out : : 
80 
Out 
Out 
Out 
Out 
Out : 
Out 
1 66 
Out 
1 20 : 
1 50 
115 
146 
SAUERKRAUTI—No. 2, Standard....... 8 
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BIG CONSOLIDATION IN THE WEST. 


Indian Packing Corporation and Acme Packing Company Con- 


solidate With $12,000,000 Capital. 


The Indian Packing Corporation and the Acme Packing Com- 
pany have consolidated and will be known as the Acme Packing 
Company. The combination will effect a saving of at least $1,000.,- 
000 in operating expenses, it is said, 

«. E. Martin, president and organizer of the Aeme Packing 
Company. in Chicago, is eredited with having brought about the 
merger. He established his concern in 1909 and the Indian Pack- 
ing Corporation was organized under the laws of Delaware, July 
22. 1919. The latter brought out the Council Brand of canned 
meats and other foods and maintained packing plants in Wiscon- 
sin, Rhode Island and Indiana. 

Officials of the Indian Packing Corporation will retire with the 
exception of John M. Clair, secretary, who becomes a vice-presi- 
dent of the new corporation. Other officers of the reorganized 


Acme concern are: C. E. Martin, president; Meyer Katz, vice- 
president; A. C. Tolde, secretary and treasurer, The new com- 
pany is capitalized at $12,000,000, all common stock, under a char- 
ter from the State of Illinois. 

Acme Packing Company is the packer of Red Crown brands. 
which, along with the Council brands, will be continued. 


A NEW TOMATO PEELING MACHINE. 


Atlantic City will have the distinction of introducing, dur- 
ing the Machinery Show, a new tomato peeling machine of 
great promise. It will be exhibited in Booth No. 243 by the 
Automatic Tomato Peeler Corporation, New York, and the fact 
that W. Y. Bogle is president of this Corporation will mean 
much to all who are long connected with the industry. 

The machine should be of interest to all tomato canners, 
especially at this time when every economy in operation and 
increase in yield is of vital importance. A full description of 
the machine appears in their advertisement this week, and you 
will read it with interest. We do not have to say that you will 
see this machine while at the Convention, because you will see 
it if you do nothing else. 


STEAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO 


HOT and COLD 
PICK UP GUMS 


Economically Satisfactory 


Low Price 


Best of their kind on the market today. 
; Quick Service 


The Commercial Paste Co. 


COLUMBUS, OHIO 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2638 Bosten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE - MD. 


ESTABLISHED 1895 


¢ 


THE CANNING TRADE. 


Buying paint for the protection of metal surfaces from 
rust and wear is no longer a haphazard experiment. It 
is an important investment,worthy of severe contempla- 
tion. 

With the high cost of labor in mind, the ‘‘cost per gal- 
lon’’ of paint is not the deciding factor, but how long the 
paint will last on the job. 


DIXON’S SILICA-GRAPHITE PAINT 


has won an enviable reputation for long service with sat- 
isfaction in all parts of the world. 

Grapbite is not affected by sunlight, heat or cold, acids 
or alkalies,and it has no equal in withstanding dampness. 

Silica is equally impervious and is to paint what cop- 
per is to gold in a watch-case. It resists wear and an- 
chors the film. 

Write for Booklet No. 131-B. and long service record. 


JOSEPH DIXON CRUCIBLE COMPANY 


JERSEY CITY, N. J. 
Established 1827 


SSO 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 
BALTIMORE MARYLAND 


| 
un * “It Sticks for Keeps” Established 1879 . 

a 
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‘Tomato 


In 1918 Purdue University, at the solicitation of the Indiana-Canners’ 
Association, agreed to supervise the growing of special fields of tomatoes 
for seed purposes so that the members of the association would be assured . 
a high grade of seed. This work was carried out and has continued each 
year until we now have seed that represents the second year of selection 


by the University. It is a very high grade seed and fully repays the time 
and expense we have put forth. 


We have a limited quantity of this seed to offer canners outside our as- 
sociation at the same price paid by members. Address 


Indiana Canners Association 
357 TRANSPORTATION BUILDING 


Indianapolis, . Indiana 


as 
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The sanitary belt with the square mesh. Used for all conveying purposes, on Sorting 
Tables, Scalders, Washers and Exhausters. Made any size. Easily cleaned and durable. 
If your dealer doesn’t handle, write for catalogue and prices. 


066666666 


MANUFACTURED BY 


LA PORTE MAT & MFG. CO. La Porte, Indiana 
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HERCULES SANITARY FLEXIBLE STEEL CONVEYOR 
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Sanitary Cans and 


Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


@ Canners need have no worry regarding the 
wisdom of using cans that are as time-tested as are 


Heekin’s. 


@ From the standpoint of our twenty years of 
manufacturing experience and from the standpoint of 
tests to which these cans have been subjected, they 
are absolutely SAFE. 


Consider also the Quality of Metal Used 


The Heekin Can Co. 


Culvert and New Sts. Cincinnati, Ohio 
“Heekin Can Since 1901” 
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The 44th Year 
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OF 


SUBSCRIPTION: 


== $3.00 per year 


THE CANNED FOOD A UTHORITY OF THE WORLD Canada $4.00 per year 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. 
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THE CANNING TRADE. 


Double 
Pineappie Grater 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore Md. 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES, BROKERS 


205-206-207 
BALTIMORE, M 


GOULs 
Year 1920-1921 


: OF, PAUL 1140 & 4454 


President, John R. Baines. 

Vice-President, A. J. Hubbard. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., W. H. Killian. 

¢ Arbitration Committee, C.J J. Schenkel, Frank A. Curry, 


Committee on Commerce, D. H. Stevenson, Hampton 
Steele, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
: Geo.N. Numsen, John 8. Gibbs, 
Thos. L. North. 
Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, James B. Platt, 
» Schall, Jos. M. Zoller. 
; Hospitality Committee, | W.¥. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. ¢ ole. 
Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver,H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
; Counsel, Eli Frank. 
; Chemist, Chas. Glaser. 
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Brokers’ Committe, 


T. Preston Webster, GaAs 
Torsch, Norval E. Byrd. 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity 
Speed 


Lack of Spill 
Endurance 


and in all the details which go to accomplish 
these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 
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THE CANNING TRADE. 


“New Perfection” Pea and 
AYARS Bean Filler 


OVER 80 SOLD THIS PAST SEASON 
THERE iS A REASON . 


B. F. Shriver Co., Westminster, Md. We take pleasure in saying the 
Seven Fillers are the most perfect machine we ever bought, are well built, 
operate smoothly, accurate fill, no waste of brine. We congratulate you for 
the service. 


Waupun Canning Co., Waupun, Wis. The two New Perfection Pea 
Fillers are as near perfect as anyone would ask. We like the arrangement of 
see'ng the peas go inithe cans before thebrine, and doing away with the 
catching of cans on worn rubbers. 


@ No valves to wear out and 
leak brine on the floor. 


@ Will not waste brine. 
@ Fills absolutely accurate. 
@ Has positive can feed. 


@ Does not cut peas. 


@ Guaranteed capacity up to 
120 cans per minute. 


@ Cut gears throughout. 
@ No Cams, No Levers. 


@ Has no Rubbers to catch 
cans after they become worn 


@ Only filler for Baked Beans 


@ Has separate measure and 
separate saucer. If measure 
fails to drop part or all the 
quantity of beans, the can will 
show slack to the inspector. 
Where filler and briner are all 
one, if the beans fail to be 
put in the cans, the balance 
is filled with sauce and inspec- 
tor cannot see whether the 
can contains all Beans or all 
Sauce. 


AYARS MACHINE COMPANY 


SALEM, NEW JERSEY 


BROWNS, BOGGS COMPANY, Limited, Hamilton, Ontario, Sole Agents for Canada 
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4 THE CANNING TRADE. 


HANSEN 
Sanitary Can 
WASHER 


THE CAN WASHER THAT WASHES 


e 


This machine is the sensation of the canning 
world. It is the greatest singlestep that has 
ever been made toward putting the canning 
of foods on a sanitary basis. There is little 
value in taking extra precaution to pack foods 
in a sanitary manner if they are placed in 
cans that have not been washed. The Hansen 


Sanitary Can Washer is the only machine that 
actually washes the can. 


Hansen Washer Closed Ready For Action. Showing 
Simplicity and Compactness. 


Whirling Knife-edged sprays which 
act on all parts of can like a brush. 


Uses water first, then combined 
steam and water, then steam only 
then allows ample time for draining. 


Economical in use of steam and 
water,—because nozzles follow each 
individual can thru washer. 


Positive mechanical drive,—Positive 
wash. 
Starts and stops automatically with 
filler. 


6666666664666 


No leaking. 


Fool proof. 


Made of cast aluminum. 


Driven from any angle. 


Capacity equal to any high speed Hansen Washer with cover door open showing 
filler. how any can may be instantly removed. 


HANSEN CANNING MACHINERY COMPANY — 


A SUBSIDIARY OF 


THE WISCONSIN CHAIR COMPANY 
PORT WASHINGTON, WIS. 


Represented by 
z 8. O. RANDALL'S 304 Marine Bank Bldg., Baltimore, Md. 
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